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Durers LD, in the County of Dzzpy. 


M les, : 
þ ©: O the many Favours you ke been 
graciouſly pleaſed to confer on your 
unworthy Servant, Wo has with much 4 
Pleaſure paſſed the greater Part of her Life 
in your Ladyſhip' $ Family, in the Capacity 
of Houſekeeper; I eſteem that of being 


to ſo worthy a Lavy, as the principal; and. 
ſhall ever ſtudy. to make the moſt dutiful 
Returns of Fidelity and  Gratatude, at all P. 
Times, due from 8 
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"To'boit pickled Pork — — . 


'Þ O R roafling Beef, A. I 
For roaſting Lamb, Mutton, or 

Veal! 
For roaſting a pig, or Pork, — 3 
For roaſting a Leg of Mutton with 

Cockles, or Oyiters 4 
Roaſting Mutton Veniſon Faſhion 18. 
Roaſting a Hare, or Rabbits 5 
French Sauce for Rabbits — ib. 
Roaſting a Haunch of Veniſon 2 


—— 2 Tongue or Udder — 


A pickled Neat's. Tongue 55 
| Calf's Liver. - 
To roll a Breaſt of Mutton — #6. 
For roaſting Larks, Woodcock, - Or 
Turkey — 7 
"Roaſting a Gooſe, —— 


A good Sauce for Teal Duck, Mal. 


lard, &c. ib. 
Boiling a Leg of Lamb, with the Loin 
fried about it 3 


4 Leg of Lamb boiled with Chick 
ens 26. 


For boiling a Ham, —— 


1 - Boiling: Rabbits with a 5. 


5 To boil a Tongue, Gooſe, or Rab 


bits ib. 


3-4 Pigeons ' —— 5. 
J — Chickens — 11 
& Sauce to the Chickens 76. 

#7 Boiling a Turkey — . 

Stuliing to a Turkey —— _ 2b, 
Sauce to a boiled Turkey | I2 
Boiling Brockala or Carrots . 15. 
Io dreſs Spinage 5 — 56. 


51 ling Sprouts and Cabbages 1b. 


Collifſowers — 13 


Frenchebeans- Aſparagus, or. Arti- 


' Chokes © — ib. 


Por keeping Meat hot — 14 
| Fug 5 a yo Head, or Beef i“. 


45 


. 


ib. 


Fig ONTENTS 


es Engliſh Houſckeeper' s COMPANI 0 N. 


Stewing a Rump of - Beef, or Beef 


le — 
—Ducks whole — 
Veal, or Pigeons 


7 
— Chaps, Pig, Rabbits, 
2 RD 
Cod, Oyſters, Tench, or 


a Carp, or Trout — 


Pike — — 
Baking Herring: — 
Making Ginger-bread—— 
For ba ing Beef the French Way 


a Calf s Head —— 2 


A Fricaſey of Chickens —— 
A brows Fricaſey of Chickens} 
Fricaſying Calves Feet white 

A brown Fricaſey of Rabbits 
A white Fricaſey of Rabbits 
To make Force-mcat Balls — 
To make a Fricaſey of Lamb 


To frieaſey cold Roaſt-beef —- 


To fricaſey Ducks — 
For fricaſeying a Gooſe — 
Broiling Sheep or Hogs Tongues 
Chickens — 


- Whictings, Cod Sounds, 
| Beef-fteaks — 
To fry Oyſters — 


For frying Veal Cdtleis— 
How to try Mutton-tieaks — 


16 


25. 
1 


19 
20 
ib, 
ib. 


tb, 


To fry Beef-fteaks with or without 


Oy liters 
For making white Scotch Collops 
Frying Calves Feet in, Butter 
How to maße Apple Fritters 
fry Pancakes 


For making an Apple Tanſey | 55 


A Gooſeberry Tanſey 
A Water Tanſey - 
For making Apple Fro ſe 


D— M:inced Pies  ——_ 


— 


A Veniſon Paity — 
A Giblet, or Gooſe Pie — 
A Green - Gooſe Pie — 


27 


16. 
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A favourite Chicken Pie —— 31 For parti Ton es — 4 
A Scotch Collop Pie — 16. por gTo Dy Cheſhire Cheeſe Fi. is : 
An Eel Pie — 32 Broths for Soup or Gra wa. 256. = þ 
A Mutton Pie — 16. To make a fine White Soup t 
A Potatoe Pie —— - 33 Solid, or Portable Sou ß 4 i 


A Pigeon, Oyſter, or Herring Pie 76. 
A Rabbit Pie 34 
A young Rook Pie — 5. 
A Turkey Pie — 16. 


A Trout, or Pork Pie — 3 
A Pork Pie for eating cold Me - 
A Hare, or TenchPis —— 7b. 
An Artichoke Pie — 36 
An Apple Pie — ib. 


he beſt Ingredients for ſweet Pies 16. 


Ingtedients for ſavoury Pies 156. 

- Paſte fora Paſty © —— 37 
| A Cruſt for a raiſed Pie —— 106. 
A fine Paſte for Patty Pans 15. 
A ſhort Paſte for Tarts — 16. 
How to make a Cherry Tart _ io. 


For making a very fine Pudding 
A very good Plumb Pudding, and 5 
expenſive 
A boiled Plumb Pudding i, 
A Bread, App e, and light Pudding ib. 
A cheap baked Rice Pudding 39 
A Batter, Quaking, or Potatoe Pud- 
ding 5 16, 
A Gooſeberry Pudding het 26. 
Excellent Black Puddings — 16. 
Marrow, or Guftard Pu ding 40 
How to make a Pound Cake 26, 
An exceeding fine Plumb-cake 3h. 
How to make a good Seed-cake 41 
For making a. cheap Seed-cake 1b. 


— 


For making Marckeroons —— 76, 


For making Cheeſe-cakes —— 36. 
To make Lemon Cheeſe-cakes 
An excellent Paſte for Cuſtards 26. 
For making a Cuſtard. — . 3b. 
For making a Cream Cuſtard 26, 
A Rice Cuſtard 
For making comm6n Biſcuits 
For making plain Cuſtards— 


—— rag 


16. 


For making a whip'd Syllabub 5 
For making a White Pot — 16. 
For collaring Beef be 36. 
— Breaſt of Veal ib, 
— Pork, Marton, als, or 
„ 4 
* For ragooing Lamb Stones | * 


Breaſt of Veal 
- For potting a Hare 


c * 6 * 8 
a Wha a 
* 1 


| 2 for White Sauce 
To make Currant Jelly 


or Apricots 48 
To pickle ſmall e 3 49 4 
| French-beans - — ib. 


— — ib. 


To make Catchup of Mathrooms = {1 
$ 


andStalks green — 
— -Currants 
Barberries . 1 
To N Fruit Green all the Year, 1 14 ll 
mo 
To p: cle Walnut * 


— Elder Wine, very: excel- 


42 


lent — 
— Raſberry. 1 e ; 

Wine - 156. 
——·HRaiſin, and black Cherry: 32 

Wine e 
To imitate Cyprus Wine- BY 4 
To keep Gooſeberries, 2 e 


| ib. | 


keting from Page 533 fo 55 
Directions for ttuſſing Fowis, Ke. 
as Rabbets, Hares, igen Tur 


, 9 
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Peas, or Gravy Souyß LY 16. 
To make a Calf's Head Soup 
Mutton Broth — 3 
Jelly Broth for conſumptive Perſons: 6. 


— re . \ 

A good Gravy for any Uſe Is 
Calf's- foot, or Hartſhorn Jelly | 
To candy Cherries, Barberries, and 
Grapes, Orange or "Lmon-peels, : 


Muſhrooms, Barberries, or 
Small Onions ib. 
Beet- Roots and Turnips Fre 1 5 
————Cabbage and e wr 4 

bers in Slices | 


For pickling Currants 


'To preſexve Cherries with the Leaves 3 


To make Cowllip, Mead, and Gi 0 


berry Wine 15. 


— 8 ; 


Bullace, Plumbs, and Cherries in 
bottles — 7 i, 7 
The complete Market Woman, be- 7 
ing the beſt Inſtructions for 2 © 4 


keys, Eaſterlings, Ducks, Teal 
Widgeons, Fartridges, Pheafanta 32 
and Geeſeg with Cuts 1 


adapted, 2 Bo 
",” = * fs Tak 


7.10. 50 8 
2 * - 
"{% 2 
2 * 


% ' 
Deere RE DRL a Sai. gal eo lee ACS Moe. 


oo 
2 5 8 
we" 


- ” wi 
— 


3 
= » 80 5 
— 0 


1 


' ® 


N 


by 
« 
} 
- + 


is 


- . 


5 
1 


— 8 ” 
n 8 


8 / 


. A . 
2 2 
$ * 
N "4 5 
f 
4 


|| 
3 
Saint Anthony's Fire, ſigns of, and 
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- * . We 
bckmrs for Weine 4 guns the | principal Medicines made Uk 
of 5 late Mr. WAR D. 3 

Ethod of preparing Antimony Dropſy Purging Powder 65 


for the Pill and _ Page 64 


1 G The Pill and Drop are made as in 65 


The true and genuine Method of pre- 
paring the White Drop -—— ib. 


Eſſence for the Head-ache, &c. 1 


White Drop for the Scurvy, &c. 16. 
Red Pill 


The Emetic, or Sack Drop — 68 


Late Ward's Sweating Powder, Sweating Powders for the Rheuma- 

No. I. — 66 tiſm &c. _ ib. 
Paſte for the Fiſtula, &c. 15 Paſte for the Fiſtula, Piles, &c. 76. 
Liquid Sweat — 67 Liquid Sweat? ib. 


Bury one his own PHYSICIAN, being a complete Collection of efficacious Reme- 


— 


dies, for every Dijeaſe incident to the HUMAN BODY. 


H Es and Pains, cure for 6 
After-Pains, how cur'd 4 


— or intermitting Fever, ſigns of 
and cure 1 


cure — 70 
Appoplexy, ſigns of, and cure 16. 
Appetite, want of, how cured 15. 
Aſthma or Phthiſick, ſigns of, and 

cure a 
Bleeding at the Noſe, cure for 1 
Spitting of Blood, how cured ib. 
Bloody Flux, ſigns of, and cure 76. 


Bois, how cur'd 716. 
Bruiſes internal, how words 15. 
Burns and Scalds, to cure — 15. 
Cancer, ſigns of, and cure 15. 


Cholick, and Colds, to cure 72 
Conſumption, figns of, and cure 16. 


Convulſions in children, ſigns of, and 


cure — 15. 
Corns, how cur'd ib. 
Coſtiveneſs, and Cough, to cure 73 
Deafneſs, how cur'd — ih. 
Diabetes, ſigns of, and cure — 16. 
Dropſy, figns of, and cure 15. 
Dry belly- ache, or nervous cholick, 
5 figns of, and cure 7156. 
4 - Ear-ache, how cur'd ib, 


Excoriations in children, to cure 


Diſorders of the Eyes, Ointment how - 


to cure 
Fainting, to cure — 16. 
Falling Sickneſs, ſigns of and cure Th 


— U ib, 


© Fevers inflammatory, figns of, and 
ib, 


cure : | 
Nervous Fevers, ſigns of, and cure 16. 


Putrid or ſpotted Fevers, ſigns of, and 


| TUES 


of 
ip”, 
A. 54 
1 
51 50 
* 


Vomiting, to prevent 


Giddineſs, to cure — 75 
Gout, ſigns of, and cure ib 
Gravel and Stone, ſigns of, and 

cure ib, 
Green Sickneſs, ſigns of, and cure 16. 
Gripes, how cur'd 
Heart-burn, Hoarſeneſs, to cure 76. 


— — 


Hyſterics, ſigns of, and cure #6. 


Hard Swellings, to cure ib, 
Hip-Gout, figns of, and cure ib. 


Jaundice, ſigns of, and curej ib. 


Indigeſtion, ſigns of, and cure ib. 
Itch, ſigns of, and cure T7 
In n e af the bowels, to cure 76. 
King's Evil, ſigns of, and cure #6. 
Leproſy, and Looſeneſs, to cure 76. 


Madneſs, ſigns of, and cure 15. 
Meaſles, figns of, and cure; 78 
Miſcarriage, to prevent — 26, 
Nervous Diſorders, to cure, 10. 


Noiſe in the Ears, to cure — 256. 
Obſtructions, old Ulcers, to cure 16. 
Piles, Palſey, Pleuriſy, to cure 79 
Quinſey, or Sore Throat, to cure 

Rheumatiſm, how cur'd— 26. 
Rickets in children, to cure 16. 
Retention of Urine, Ruptures cur'd 80 
Scald Heads, Stranguary, to cure 16. 


Scurvy, ſigns of, and cure ib. 
74 Small Pox, Shingles, how cur'd 16. 
Sprains, Sweating exceſſive to cure $1 


Swell'd Legs, cur'd —— 16. 
Tooth-ach, ſore Throat, to cure 
Tettars, Thruſh, cur'd — 
Tympany, figns of, and cure 
Ulcer of the Lungs, how cur'd 
Ulcer of the Kidneys, how cur'd 


Ulcer of the Bladder, how cur'd 


Caſt, my love, 'thine eyes around 92 


vi GO Tv 

Ulcer of the Womb, to cure 82 
Water-gripes in Children, to cure ib, 
Whites, ſigns of, and. cure ib.” 
Wind, to prevent 83 
White Swelling of the Joints cur'd 76. 
Waſting away of Children, cur'd 26. 


Worms, ſigns of, and cure ib. 
Green Wounds, healed | 7b, 
Directions concerning Bleeding 16. 


A choice Receipt to make Opodel- 
doch 


84 

The Clyfter Deb en — 25. 
Hartſhorn Drink ib. 
Barley Water ib. 
An excellent Fomentation — 3. 
58 Infuſion of Senna —— 23. 
\ pur draught ib. 
4 Bo 4 + cooling Phyſic 26. 

| Riess Picra — 16. 
Tincture of Hiera Picra 7b, 
Mindererus's Spirit — 16. 
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An excellent bitter Tinqture 


Duke of Portland's Gout Powder 16. 


Sir Hans Sloane's Ointment for ſore 
Eyes ibs. 


Dr. Mead's Remedy for the bite of 8 5 
; yl 


Mad Dog 


Mrs. Stephens's famous Cure for the 
Stone and Gravel ib 


A warm Purge, proper to be given in 


the Palſy and Appoplexy 86 
Daffy's Elixir ibs 
Volatile Tincture of Guaicum ib. 
Fryer's Balſam ib. 


Diachylon with the Gums 
White Diachylon Plaiſter 


An excellent ſtrengthening Plaiſter ; 16. f 


15. 5 


Ointment of Elder 


Sperma Ceti Ointment — 87 
Ointment of Marſhmallows 1 
Yellow Baſilicon — 


The new ENGLISH SYREN. 2 
Or, a 27 of One HunpaeD New A ONG 8. 


Plague of ele wenches 103 
A A dawn of hope my ſoul 98 
An they count me ſuch a ninny 89 
At ſetting day and riſing morn 101 
As Jamie gay gang'd blithe his 100 
All in the downs the fleet was 26. 


Aſk if yon damaik roſe is ſweet 


110 
Aſſiſt me, all ye tuneful nine 


3 


Believe me, dear aunt, — 9o 
Breathe ſoft, ye winds, be calm 111 
c | 


Come then, come, ye ſportive 

Cupid, god of ſoft perſuaſion 91 

Come, ye party jangling ſwains 100 

Come, come, bid adieu to fear, 101 
D 


Declare, my pretty maid — 186 


Free from ſorrow, free from ſtrife 88 


Fair is the ſwan, the ermine white 93 
Fair Kitty, beautiful and young 94 
Farewell, Ianthe, faithleſs maid 27 
Farewell the ſmoaky town adieu 


88 


If o'er the cruel tyrant love 


98 
Fame's as echg, prattling foals 110 


Gentle gales, in oh bear | 
H 


Hark ! *tis I, your own true lover 98 * 


7 
99 


How happy were my days till now102 3 


Hiſt, hiſt, I hear my mother call 


How fierce 15 the ſun 


107 


Hark, the birds begin their lay 110 I 
-Hope, thou nurſe of young defire 90 1 


In infancy our hopes and fears 
In all mankind's promiſcuous race 92 
If that's all you want, who the 

In love ſhou'd there meet a fond 


I met young Damon t'other day bi 4 


I know that my perſon is charming 107 


Let the grave and the gay 3 90 4 
Let rakes and libertines refign'd 91 H 


Let ambition fire thy mind 


Let not rage thy boſom firing 


Live and love, enjoy the fair 1014 
Lord! Sir, you ſeem mighty uneaſy 16. | 


Long time my beaat had rov'd 


3 


\ 


91 25 
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2 
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99 A} 
Let fops pretend in flames to melt 10 


103 5 


ä. 
7 
Let others Damon's praiſe rehearſe 16. 


Life's | | 
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© ' / Life's a garden, rich in treaſure 109 
2 a G > M | 4 5 

My banks are all furniſh'd with 108 
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My heart's my own, my will is free 109 
N 


Now Phœbus ſinketh in the weſt 89 


No nymph that trips the verdant 95 
Now the happy knot is ty'd 99 
Nor on beds of fading flow'rs 110 
Not on beauty's tranſient pleaſure 111 


O Sawney, why leav'ft thou thy 100 


Oh! what a ſimpleton was I 101 
One morning young Roger 102 
On his face the vernal roſe 108 
O give me that ſocial delight 109 


Odds my life, ſearch England over go 
„ P | 


Pho! pox o'this nonſenſe 109 
. 8 1 
Still in hopes to get the better 90 


Soft pleaſing pains unknown before 109 


Then hey for a frolickſome liſe 89 


To ſpeak my mind of womankind go 
There was a jolly miller once 91 
To ſigh and complain th, 


# 


The virgin, when ſoften'd by May g1 


The woodlark whiſtles thro' the 95 
The ſhepherd's. plain life 
The flame of love ſincere I felt 


— 6 


76, 


The filver moon's enamour'd beam 16. 


* : 9 4-7 


The blitheſt bird that ſings in May 9 


Ve belles and ye beaux 


* 


8 


" 34 8 A | h "I a 
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The new-flown birds the ſhepherds 98 


Tho? my features, I'm told 101 
*T1s not wealth, it is not birth 103 
Tho? Chloe's. out of faſhion 104 


To eaſe my heart and own his flame 26. 


Tom loves Mary paſſing well 105 
| v7 5 
Vainly now ye ſtrive to charm me 93 
Why how now, Miſs Pert! 88 
When you meet a tender creature 16. 
Which is beſt, ye caſuiſts, ſay 92 
While beaux to pleaſe the ladies 94 
When bluſhes dy'd the cheek of 26. 


Why will Delia thus retire 95 


While others ſtrip the new-fallbn 97 
When a maid in way of marriage 99 
Wheuce can you inherit "40 
What means that tender figh 16. 
Well, come, let us hear 103 
What beauteous ſcenes enchant 108 


Who'd know the ſweets of liberty 110 
When late Iwander'd o'er the plain 112 
pr Y 


89 
— ib, 
Ye ſwains who reap the ripen'd corn 92 
Young Colin was the bonnieſt 93 
Ye fair poſſeſt of every charm ib. 
Yield who will, to form a martyr 98 
Young I am, and ſore afraid 101 


Ye virgins attend 
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THE COMPLETE 


| Engliſh Houſewife 8 Companion. 4 
FFF 
Plain and 2 TnftrulSiont for RoAsTING: Bicker * 


8 Meat, Ge. | | Ke 5 8 


For RoasTiNG 7 in General. SEE ig 
HEN you want any thing very ſmall or = 
thin, 8 a little briſk Fire, that it may 
be done quick and nice; but if it iss s 
3 large Joint, let a good Fi ire be prepar d. # 
Rake it elear out at the Bottom, and when your Mea 3 
is half done, ſtir up a good briſk Firm RE 3 

Pr roafiing BE. : 
; If 4 Surloiri or Rump, you muſt not ſalt it, bot 1 A 
it a good Way from the Fire, baſte it once or twies 
with Water and Salt, then with Butter; flour it; and 
keep baſting with its own Dripping. When the Smoax 
of it draws to the Fire it is near enough done. 
If the Ribs, ſptinkle them with a little Salt half an 
Hour before you lay it down; dry and flour it, Aha” 
butter a Piece of Paper very thick and fiſten i it on the. 5 
Beef, put the buttered Side next the Meat. 4 
Never ſalt your roaſt Beef before you lp | 5 
down to the Fire (except the Ribs) f lor on will drave 


1 "ol 


3 
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"Tz 222 Fell h Houſewife's 
When you keep it a few Days before you dreſs it, 
Fa. it well with a clean Cloth, and flour it all over, 
then hang it up where the Air may come to it. 
_ F#or roaſting Lams or Murrox. 
The Loin and the Saddle of Mutton (which is the 
two Loins) and the Chine (which is the two Necks) 
muſt be done as the Beef; but all other Joints of Lamb 
or Mutton muſt not be papered, and juſt before you 
take it up, dredge it with a little Flour, becauſe too 
much takes away all the fine Taſte of the Meat. 
Always 2 off the Skin of a Breaſt of Mutton 
before you lay it down to the Fire. 
g For roaſting VEAL. 

If the Fillet, Ruff it with Parſley, Marjoram and 

Thyme, a Sprig of Sayory, a ſmall Onion, a Bit of 

Lemon: peel, cut very ſmall, 3 Salt, Mace, Nut- 
meg, Crumbs of Bread, four Eggs, and a Quarter of 
. 8 2 Pound of Butter or Marrow mixed with a little Flour 
to make it ſtiff, put half of it into the Udder, and the 
ety Half into hs Holes made in the fleſhy Part. 

If a Shoulder, make the ſame Sort of Stuffing and 
bat i it with Milk till half done ; ; then flour it and 

rr it with Butter. 

If a Bregſt, roaſt it with the Caul on till it is enough, 
vnd ſkewer the Sweetbread on the Backſide the Breaſt; 
85 und when it is near done, take off the Caul, baſte it 
and dredge it with a very little Flour. All theſe are 

10 be ſent to Table with melted Butter, and _ 
TIO ſliced Lemon. 

If a Hllet or Loin not ſtuffed, take Care to paper 
ab at, that as little as poſſible may be loſt. All 
| 2 -) Jeints are to be laid at a Diſtance from the Fire, till 
|  Joaked, then nearer the Fire. When you lay it down 
Hate it with good Butter (except it be the Shoulder, 
and that may be done the fame, if you like it better) 
and when ĩt is near enough, W it again, and dredge 
* with a little F . Far 
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Companion in COOKERY. © 
For roaſting a Pio. 


tals ſome Crumbs of Bread, a Piece of Butter, of each 
a Quarter of a Pound.; Parſley, Thyme, Sage, Sweet- 
marjoram, Salt, Pepper, and Nutmeg, with the Volks 
of two Eggs; mix them together, and ſew it up in 
the Belly, and then ſpit it; flour it very thick, and 
lay it to the Fire, taking Care that your Fire burns 
well at both Fnds, or hang a flat Iron in the Middle 
of the Grate, till it does; continue flouring it till you 
find the Crackling hard ; then wipe it clean with a 
Cloth wetted in Salt and Water, and baſte it with 
Butter, When the Gravy begins to run, put Baſons 
in the Dripping-pan to receive it. When you find it 
is enough, take about a Quarter of a Pound of Butter, 
put it in a coarſe clean Cloth, and having made a 
clear briſk F. ire, rub the Pig all over with it, till the 
Crackling is quite criſp, and then take it from the 
Fire. Cut off the Head, and cut the Pig in two down... 
the Back, then take out the Spit ; having cut the Ears 


off, place one at each End, and alſo cut the Head in 4 


two, and place one at each Side, and ſerve it up wih 


ſome good Beef Gravy, mix the Gravy from the bg, bs 


and the Brains bruiſed, and a little dried Sage ſhred 


{mall ; pour all thele together into the Diſh, and ſerve”; 
at up. : F 


For reafting. Pork. 

Obſerve, if Pork i is not well done, it is ver 7 
wholſome, it being very apt to ſurfeit, - = 

The beſt Way of roaſting the Leg £3 to 
then take off the Skin and lay it dow-˖ay 
Butter, then take alittle Pe rape Salt: orb Sage 
ſhred fine, a few Crumbs of Bread, and a little Nur. 
meg; throw theſe all over it all the Time it is roaſt» 
ing; then put a little drawn Gravy into the Diſh with 

he Crumbs that drop from it —— Some” Aike tbe 
5 N 2 e a 
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Take and wipe it quite dry with a clean choc iis 5 
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Knuckle ſtuffed with Sage and Onion ſhred ſmall 
with a little Pepper and Salt, Gravy and Apple-fauce 
to it ; this they call a Mock Gooſe. The Spring or 
Hand of Pork, if very young, roaſted like Pig, eats 
very well, otherwiſe it is beſt boiled. The beſt Way 
to dreſs Pork Griſkins is to roaſt them, baſte them 
with Butter and Crumbs of Bread, Sage, and a little 
Pepper and Salt: but ſome like them better broiled. 
The Sparib ſhould be baſted with a Bit of Butter, a 
very little Flour, and ſome Sage ſhred ſmall, and 
ſerved up with Apple-ſauce. 

When you roaſt a Loin, take a ſharp Penknife, and 
cut the Skin acroſs, to make the Crackling eat the 
better. The Chine you need not cut at all. 

For roaſting a Leg of MuTToN with Cockles. 

Stuff it all over iy 12 Cockles, then roaſt 1 it ; garniſh 
it with Horſe-raddiſh, 

For roaſting a Leg of MuTToN with Oyſters. 

Take a Leg that has been two or three Days butch- 
ered, ſtuff it all over. with Oyſters, then roaſt it. 
And garniſh with Horſe-radiſh. 

Four roaſting MuTTon, Veniſon Faſhien. 

Get a fat Hind-Quarter 95 Mutton, and cut the Leg 
like a Haunch of Veniſon, then rub it well with Salt- 
petre, and hang it in a moiſt Place for two Days, wi- 
ping it two or three Times a Day with a clean Cloth; 
then put it into a Pan, and having boiled a Quarter 
of an Ounce of All- ſpice in a Quart of red Wine, pour 
it. bolling hot over your Mutton, and cover it cloſe for 
two Hours; then take it out, ſpit it, lay it to the Fire 
and conſtantly baſte it with the ſame Liquor and Butter. 
If you have a good quick Fire, and your Mutton not 
very large, it will be ready in an Hour. and a Half. 
Then take it up, and ſend it to Table with {ome Gra- 
* in one Cup, and ſweet Sauce in another. 1 | 
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Companion in COOKERY, 5 


For roaſting a HR x. 


Lard it, ſpit it, and while it is roaſting, baſte it 


with Milk or Cream; then ſerve it with thick Claret 

Sauce, ts 
Another Way. 

Take the Liver of a Hare, grated Brad: . fat 

Bacon, a Shalot, an Anchovy, a little Winter- ſavoury 

and a little Nutmeg; beat all theſe into a Paſte, and 


put them into the Belly of the Hare, baſte the Hare 


with ſtale Beer; put a little Bit of Bacon in the Pan; 
when it is half-roaſted, baſte it with Butter. For 
Sauce, take melted Butter, and a little Bit of Winter- 
ſavory. | 
Another Way , 
Make a Pudding of grated Bread. and the Heart 


and Liver parboiled and chopped ſmall, with Beef- 


Suet and ſweet Herbs, mixt with Marrow, Cream, 


Spice, and Eggs; then ſew the Belly and roaſt it. 
When it is roaſted, let your Hare be ſerv'd up 88 
Cream, Gravy, or Claret. 

| Por roaſting Rn 


Put them down to a moderate Fire, and baſte them ; 


with Butter, then dredge them with Flour.. And 


melt ſome good Butter, and having boiled the Livers 
with a Bunch of Parſley, chop them ſmall, 
into the Butter, and pour it into the Diſh, 
it with the other Half. 


French Sauce for RABBITs. 


Onions minced ſmall, fried, and mingled mh 


Muſtard and Pepper. 
Fer roaſting a Haunch of VENISON, _ _ 15 
Firſt ſpit it, then take a little Wheat Flour a 


Water, knead and roll it very thin, tie it over the ol 


Part of the Veniſon with Packthread ; if it be a oP. 


Haunch it will take four Hours roaſting, and a mid- 5 


Wing Haunch three Hours; 18 dan all the Time 8 : 


; — 


put Halt _ 
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i18 you roaſt it ; when you diſh it np, put a little Gravy 


in the Diſh, and ſweet Sauce in a Baſon. Half, an 
Hl Hour before you draw your Veniſon take off the Paſte 
biaſte it, and let it be a light Brown. 

Roaſting a ToNG uE or UDDPRRKR . 
Parboil your Tongue or Udder, then ſtick ten or 


twelve Cloves in it, and whilſt it is ready, take it up 


and ſend it to T able with ſome Gravy and ſweet 


„ Savece. 


Reafting a pickled NEAT's Toncue. 


| Firſt ſoak it, then boil it 'till the Skin will peel of 


and then ſkin it, and ſtick it with Cloves, about two 
Inches aſunder, then put it on a Spit, and wrap a 
Veal Caul over it and roaſt it till enough; then take 
off the Caul, and juſt froth it up, and ſerve it in aDiſh 
with Gravy, and ſome Veniſon or Claret Sauce in a 
Plate; garniſh it with Raſpings of Bread fifted, and 
Lemon ſliced, 


For roaſting Carr's LiveR: 


| Lard it well with large Slices of Bacon, faſten it on 7 
we ho Spit, roaſt it at a gentle Fire, and ſerve it up with 
1 oY Veal Gravy, or melted Butter. 


To roll a Breaft of MuTTox. 


Firſt Bone the Mutton then make a ſavory-forced 


Meat for it, and waſh it over with the Batter of Eggs, 
then ſpread the forced Meat on it; roll it in a Collar 


and bind it with Pack-thread ; then roaſt it; put un- 


der it a Regalia of Cucumbers. 
Ober ve in roaſting Poblrkv. | 


That if your Fire is not very quick and clear when 


you lay your Poultry down to roaſt, it will not eat Near 


8 +» ſweet, or look ſo beautiful to the Eye. 


For roafting LARKS, 


ee on the Back, but 


neither draw them nor cut off their Feet. Lard them 


Ln mall . or elſe ſpit them on a wooden 
| | S euer 


: Skewer, with a ſmall Bit of Bacon between them 


"tence ; then fill the Crop of your Tur 
paper the Breaſt, - and lay it down at a good Diſtance 


— 55 it "gs with a little F loury, on on wy . 


Companion in COOKERY. 5 x: 


when they are. near roaſted enough, dredge them 


with fine Salt, and fine Crumbs of Bread. When 
they are ready. rub the Diſh you deſign to ſerve them 


in with a Shalot, and ſerve them with a Sauce made 
of Claret, the Juice of two or three Oranges, and 4 
little ſhred Ginger, ſet over the Fire a little while and 


beat up with a Piece of Butter. 


You may uſe the ſame Sauce for: hates ate 
which you muſt open on the Breaſts when you * | 


| them on the Gridiron. 


_ Roaſting a Won 


Truſs your Woodeock, and draw it under the Logs | 


take out the bitter Part, and put in the Guts again. 


Whilſt the Woodcock is roaſting, baſte it with Butter, 


ſet under it an Earthen Diſh with a Slice of toaſted + 
Bread in it, and let the Woodcock drop upon it: 


Your Woodcock: will take about half an Hour in roaſt- 


ing, if you have a briſk Fire. When you diſh it up, 


lay the Toaſt under it, and ſerve it up with Sauce 
made of Gravy and Butter, a little Lemon, and a © 


Spoonful or two of red Wine; and * little * 4 
the Toaſt. ä WS 


Roaſting a Tonxzy. RO 
Take half a Pound of Suet, a little Parſſey, Svedks uf 
marjoram, 'Thyme,. a Sprig of Winter-ſavory, a Bit 


of Lemon-peel, half a Nutmeg grated, a little Mace, 


Salt, cut your Herbs very ſmall, chop them as ſmall as 

poſſible, and mix all together with three Eggs, and as. 

much grated Bread as will make it of a proper. confif- 
ey with it, 


from the Fire. When the Smoke begins to draw to 
the Fire, and it looks plump, baſte it again, and 
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up, and ſendit to Table with ſome ſtrong Beef Gravy z ; 


garniſh the Diſh with Lemon. 


Or, you may make the following Sauce; Take a 


little white Gravy, Catchup, a few Pread Crumbs, 
andalittle whole Pepper ; let them boil well together; 
put to them a little Flour, and a Lump of Butter, 
which pour upon the Turkey. You may lay round 
your Turkey forced Meat Balls: Garniſh we” Diſh 
as before, 
Roaſting a Goots,” 

Chop on Onion and Sage ſmall, mixed with ſome 

Pepper and valt, and a Bit of Butter, and put them 


into the Gooſe's Belly, then ſpit it, finge it with white 


Paper, dredge it with a little F lour, and baſte it with 


li | its own Dripping. When it is enough (which is 


+ known by the Legs being tender) take it up, and 

Vl en thro' it ſome good Beef Gravy, and ſerve it up 

in the ſame Diſh, and Apple-ſauce in a Baſon. 

A good Sauce for Teal, Mallard, Ducks, &c. 
Take a Quantity of Veal Gravy, according to the 

Bigneſs of your Diſt, of wild Fowl, ſeaſoned with 

Pepper and Salt; ſqueeze i in the Juice of two Oranges, 


and a little Claret, This will ſerve all Sorts of wild 


- Fowl. 
CE eee dae 


Plain and eaſy. Inſiructions for BoILING Meat, &c. 
OU muſt put all freſh Meat into the Water boil- 
1 ing hot, and your ſalt Meat when the Water is 


quite cold, unleſs you apprehend it is not ſalted quite 
enough; for the putting it into hot Water ſtrikes in 


the Salt. ; 
Lamb, Veal, and: ee boil th whiter-in 4 
Linen Cloth, with a little Milk in the Water. 


| = Der that the Time ſufficient for dreſſin g; different 


Joints 


Companion in COOKERY. 9 
Joints depends on their Size. A Leg of Mutton, of 
about ſeven or eight Pounds, will take two Hours 
boiling. A young Fowl about half an Hour. A mid- 
dle-ſized Leg of Lamb about an Hour and a Quarter. 
A thick Piece of Beef, of twelve or fourteen Pounds, 
will take about two Hours and a Half after the Water 
| boils, if you put in the Beef when the Water is cold; 
and ſo in Proportion to the Thickneſs and Weight of 
the Piece: but all kind of Victuals take ſome what 
more Time in froſty Weather. Upon the Whole, the 
beſt Rule>to be obſerved is, to allow a Quarter of an 
Hour to every Pound, when the JEU is put de 
boiling Water. 
For boiling a Leg my Lamb, with he Loin fried 
5 about it. 
Boil the Lamb, and lay it in the Diſh, then pour A 
little Parfley and Butter over it; and lay your fried 
Lamb round it, cut ſome Aſpararagus the Size of 
Peaſe, boil them green, and lay them round your 
Lamb in Spoonfuls. And garniſh the Diſh with 
criſp'd Parſley. <> 
A Leg of Lamb boiled with Chickens edi] 1 
When your Lamb is boiled, pour over it Parfley and 
Butter; lay you Chickens round your Lamb, and pour 
over your Chickens a little white fricacy Sauce. 
nn your Diſh with Sippets and Lemons. 
To boil PicKLED PoRK. | 
Firſt waſh your Pork, then ſcrape it clean; and put 
it in the Pot when the Water is cold, 458 boil it till 
__ Rind i is tender. 8 = 
For boiling a Han. 
ings one of about ſixteen Pounds, into cold Water 
two Hours, then waſh it clean, and boil it very flow 
the flrſt Hour, and very briſk an Hour and à Half 
more. Then take off the Rind, and ſprinkle it over 
with ſome Raſpings of Bread, But ſgme-who W oat 
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curious will wrap. it upin Hay, before they put it 

1 iuto the Copper, in order to make it look red. 

11 To boil a Toncvur. 

43 Lay a dried Tongue in warm Water for fix Hours, 

then lay it three Hours in cold Water. Then take it 

cout and boil it three Hours which will be ſufficient. 

If your Tongue be juſt out of Pickle, it muſt lay three 

Hours in cold Water, and then boil it till it will peel. 
For boiling a Gooss. 

Seaſon wur Gooſe with Pepper and Salt for four or 
five Days, then boil it about an Hour; and ſerve it hot, 
with Cabbage, Carrots, T urnips, or Colliiowers, toſ= | 
ſed up with Butter. 

For boiling Rants. 
"Truſs them forboiling, and lard them with Bacon z 
1 4 boil them quick and white. For Sauce take the 
boiled Liver, and ſhred it with fat Bacon; toſs theſe 
up together in ſome Gravy, white Wine Vinegar, Nut- 
meg , Mace, and Salt; ſet Parſley, minced Barberries, 
and drawn butter. Lay your Rabbitts in a Diſh, and 
our the Sauce all over them. Garniſh it with ſliced 
emon and Barberries. 
_ | Boiling RABBITS with Sauſages. 
=. - 1 a Couple of Rabbitts, and when almoſt boiled, 
put in a Poundof Sauſages, and boil with them; when 
done enough, diſh the Rabbits, placing the Sauſages 
round the Diſh, with ſome fried Slices of bacon. For 
Sauee, put Muſtard and melted batter beat up e 
n Cup, and ſerve them hot. . 
For boiling Pioxons. 
Stuff your Pigeons with ſweet Herbs, chopped bacon, 
grated bread, butter, Spice, and the Volk of an Egg; 
then boil them. in ſtrong broth, butter and Vinegar, 

Mace and Salt, ſet Pariley, minced; Barberries, and 

drawn butter; lay your Pigeons in the Diſh; pour it 
I _ over Yds NT OA ID and _ 
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Companion in COOKERY. 

For boiling CHICKENS. * 
Take four or five Chickens, as you would have 
your Diſh in bigneſs; if they be ſmall ones, ſcald 


11 


them; then pluck them, SE. will make them 


whiter; then draw them, and take out the breaſt-bone; 
waſh them, truſs them, cut off the Heads and Necks, 

tie them in a Napkin, and boil them in Milk and 
Water, and alittle Salt, about five and twenty Mi- 


nutes. They are better for being killed the Night 


before you ule them. 


For making Sauce to the CricKeNs. 8 
Boil the Necks, Livers and Gizzards, in Water, and 


when they are enough, ſtrain off the Gravy, and put 


a Spoonful of Oyſter-pickle to it, break the Livers 


Call mix a little Gravy, and rub them thro' a Hair= | 
ſieve with the back of a Spoon; then put a Spoonful * 
of Cream to it, a little Lemon and Lemon-peel gratedz * Nl 


_ thicken it with butter and Flour. Let your Sauce be 
no thicker than Cream, pour it upon your Chickens. 


Garniſh the Diſh with EROS: and Muſhrooms, and 8 | 


Slices of Lemon. 
For boiling a Toakkv. 


Draw and truſs your Turkey, cut off the Feet, and : 


cut down the breaſt- bone with a Knife; then ſow up 


the Skin again: ſtuff the breaſt with the following 


ſtuffing. 
| Ser making Stuffing fo a boiked Tuxkk Er. 


Boil a Sweet-bread of Veal, chop it fine, with a lit= 
tle Lemon-peel, a Handful of bread-crumbs, a.little' - 
beef-ſewet, part of the Liver, a Spoonful or two of 


Cream, with Pepper, Salt, Nutmeg, and-two Eggs; 
mix all together, and ſtuff your Turkey with Part of 


the Stuffing, tte reſt may be boiled or fried to lay 


round it ; dredge it with] a little Flower, tie it up in a 


Cloth, and boil it with Milk and Water: if the Tur- 


key is young, an Hour and a Quarter will do it. 
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. For making Sauce to a boiled TURKEY. 
= Take a Pint of Oyſters, two or three Spoonfuls of 
WW Cream; alittle Juice of Lemon, a little ſmall white 
Wn Gravy, and falt to your Taſte, thicken it with Flour 


and butter, then pour it over the Turkey, and ſerve it 


up: lay round the Turkey fried Oyſters, and the forc- 
ed Meat. Garnith the Diſh with Muſhrooms, Oyſters 
and Slices of Lemon. 

4 For boiling BROCKALA. 

Str p off all the little branches, till you come to the 
top one, then take a Knife and peel off all the hard 
oulſßide ſkin, which is on the ſtalks and little branches, 
wath them, put them in a Stew- pan of Water with 
ſome Salt in it when it boils, and the ſtalks are tender, 
it is enough; then ſend it to Table with Oey 1 in a 
Cup. | 

The French eat Oil and Vinegar with it. 

For boiling CARROTS. 

© Scrape them very clean, and when they are enough 
At them in a clean Cloth; then flice them into a 
Plate and pour ſome melted butter over them. If they 
are young ſpring Carrots, half an Hour will boil 
them; it large, an Hour; but old om nk: Carrots 
will take two Hours. | ” 
„Te dreſs Sy-er, 4 75 
f Take care to pick and waſh it very clean; put it in 
a ſauce-pan that will juſt hold it, throw a little ſalt 
over it, and cover the Pan cloſe. Don't put any Wa- 
ter in, but ſhake the Pan often: as ſoon as you find 
ther covered with their own Liquor, and are tender, 

they are done; then ſqueeze them well between two 


Aa cean Plates, and ſerve them up with butter in a ba- 


ſon. 
8 For boiling Bpeonts and eilte gen Look 
All ſorts of Sprouts and Cabbage, muſt be boiled in 


1 = a « great deal of War. Always throw ſalt into'your. 


3 HE Water 


1 Companion in COOKERY. 5 2 
Water before you put the Greens in. When the ſtalks 
are tender, or fall to the bottom, they are enough, then 
take them off, before they loſe their Colour. | 1 
For boiling CoLLiFLowERSs. _ 
Tanke off all the Green Part, and cut the Flowers 
into four Quarters, and lay them into Water for an 
Hour; then put in the Colliflowers into ſome boiling | 
Milk and Water, and be ſure to ſkim the ſauce-pan 
well. When the ſtalks are tender, take them carefully 
up, and put them into a Cullender to drain; then diſh 
them, and ſerve them with melted butter in a baſon. 
we” ig For boiling FRENCH BEANS, , 
String hem: then cut them in two; and ter wäre 
acraſs. Lay them into Water and ſalt, and when the 
Pan boils, put in ſome ſalt and the beans: When they 
ace tender they are enough; they will be ſoon done. 
Take care they don t loſe their fine green. Lay thein I 
in a Plate, and ſerve them with butter in a Cup. | 
| For boiling ASPARAGUS. + 
E all the ſtalks very carefully till they 8 
white, then cut them all even alike, and tie them in 
little bundles, then throw them into a Stew-pan of 
boiling Water, put in ſome Salt, and let the Water 
keep boiling; and when they are tender take them up, 
then make a Toaſt and dip it in the Aſparagus Liquor, 
and lay it in the Diſh :. Pour a little Butter ov ,jr the 
Toaſt, then lay the Aſparagus on the Toaſt all un, 
the Diſh with the white bottoms outward. Put your 
Butter in a baſon, and ſend it to Table. e 
For boiling Ak ricuokks. 5 - 
Wring off the Stalks, and put them into the Water 
cold, with the Tops downwards, that all the Sand 
may boil out. When the Water boils, : an THO and: 
Quarter will do them. 


ue Complete Engliſh Honſowife's 
For keeping Meat hot. 
Set the Diſh over a Pan of boiling Water: cover tlie 


1 | Dich with a deep Cover ſo as not to touch the Meat, 


and lay a Cloth over all. This Way will keep your 


| : Meat hot a long Time, and it is better than over-roaſt- 


ing and ſpoiling the Meat. The ſteam of the Water 
keeps the Meat hot, and does not draw the Gravy 
; "ont, or dry it up; whereas if you ſet a Diſh of Meat 
any Time over a Chaffing-Diſh of Coals, it wall oy 
up all the , aui 3 85 the meat. 


Dini for Haſhing, Stewing, Baking, Ge. 
| MATH TN: 8. 


For haſhing a Carr's Has; 
Tr your Calf's Head, cleanſe and half-boil it, 
and tele it is cold, cut it in thin ſlices, and fry it 


l Ion aPan of brown Butter; then put it in a Stew-pan 
WW over a ſtove, with a Pint of Gravy, as much ſtrong 
W Broth, a Quarter of a Pint of Claret, as much white 


Wise, and a Handful of ſavory Balls, two or three 
=  ſbrivelled Palates, a Pint of Oyſters, Cocks-combs, 

| Lamb-ſtones, and Sweet-breads, boiled, blanched, ans 
Niced, with Muſhrooms and Truffles; then put your 


1 Haſh in the Diſh, and the other Things, ſome round, 


and ſome on it. Garniſh the Diſh with ſliced Lemon. 
3 A plainer Way than "the laſt. 
After fliceing and frying it as before, take ſome 


: each Gravy, a Gif of Red Wine, a few Sweet-herbs, 


| «lite Lemon-peel, and fome (pice; tos it up with 
be little butter, and take it to Table. 

7 2 For haſhing BR Rr. 
; Cut ſome tender Beef into o Slices, and put them 6 

15 a «ew. 
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. Companion in COOKERY; '- 


a ſtew- pan, well floured, with alice of butter, over . 
quick Fire, for three Minutes, and then add a little 
Water, a bunch of ſweet-herbs, ſome Lemon- peel, ' 
an Onion, or a little Marjoram, with Pepper, Salt, 1 
and grated Nutmeg ; cover them cloſe, and let tem 
ſtew till they are tender; then put in a Glaſs of Claret, 
or ſtrong Beer, and ſtrain your Sauce; ſerve it hot, 
and garniſh with Lemon ſliced, and Beet Root. This 
is a very good Diſh. „ 
Four. baſhing 4 Leg of Mutton. 
Half roaſt a Leg of Mutten, and when it is cold cut 
it in thin Pieces as you would do any any other Meat 
for haſhing, put it into a ſtew- pan, with a little Wa- 
ter or ſmall Gravy, twe or three Spoonfuls of Red | 
Wine, two or three Shalots, or Onions, and two or 
three ſpoonfuls of Oyſter Pickle ; thicken it up with . 
a little Flour, and ſo ſerve it up. Garniſh the Diſh EY 
with Horſe Radiſh and Pickles. -- 2 
You may do a Shoulder of Mutton the ſame Way . = 
only boil 76 Blade-bone, and let it liein the Middle: _ 
For haſhing any Part of Murren. 
Curt the Mutton into ſmall Pieces, and then take Mi 
about half a Pint of Oyſters, and after waſhing them 
in Water, put them in their own Liquor in a ne, 1 ; 
pan, with ſome whole Pepper, Mace, and a little falt 
vhen they have ſtewed a little, put in a ſpoopful E 
Catchup Tag an Anchovy, or pickled Walnut L N 
ſome Gravy, or Water; then put in your Nutten: 
and a Piece of butter rolled in Flour; let it boil 
till the Tae is warm through, then add a Glaſs of 
Claret ; lay it upon Sippets, garniſhed with fliced | 
Lemon or * and if you pleaſe ſome Mushrooms. 1 4 | 
Another Way of baſhing Mutton, or any Juch Meat. | 
Take a little whole Pepper, Salt, a few iprigs we 
ſweet Herbs, a little Anchovy, one Shalot, two: * 
ces f Lemon, or A little broth c or Wale 5 Rd it te 
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little, and thicken ib with burnt butter. Serve it with 
\ Pickles and Sippets. 


1 


„ W 1 N G. 


Fur flewing a Rum „„ 
Take a fat Rump of young Beef, lard the low Part, 
with fat bacon, and cut off the F ag- end, and ſtuff the 
other Part with ſhred Parſlev ; put it into the Pan, 
with a Quart of Red Wine, two or three Quarts of 
Water, two or three Anchovies, a little whole Pep- _ 
per, and a bunch of ſweet Herbs, a an Onion, two ot 
three blades of Mace; ſtew it over a flow Fire five or 
fix Hours, turning it ſeveral Times in the ſtewing, 
and keep it cloſe covered ; when your Beef is ſtewed 
enough, take the Gravy from it, thicken part of it 
with a Lump of Butter and Flour, and put it upon the 
Diſh with the beef. Garniſh the Diſh with Horſe- 
| Raddith and red Beet Root. There muſt be no ſalt 
upon the beef, only ſalt the Gravy ta your Taſte. |, 
= You may ſtew Part of a Briſket, Or an Ox-Cheek, 
the fame Way. | | 
Cath For flewing * Cee? 
Take ſome raw Beef and cut it in the ſame Manner 
as you do Veal for Scotch Collops; ; lay it in the Pan 
. > I little Water, put into it ſome Pepper and: Salt, = 
ome Marjoram powdered, a Gill of white Wine, and 
2 ſlice or two of fat bacon, and ſome flour'd butter ; 
then. put it over a quick Fire for a little Time, till co- 
vered with Giavy, and you may put in a little Catch- 
3 BP; 3; ſerve it hot, and garniſh with ſliced Lemon. 
_ Fer. ſtewing Ducks whole. 
"Draw your Ducks, and waſh them clean; then put 
| Mas into a Stew-pan , with ſtrong Broth, an Anchovy, ; 
| Lemog- peel, whole Pepper, an Onion, Mace, and red 
A Wages when well ſtewed, put in a Piece of 22 
4 5 an 
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and ſome grated Bread to thicken it ; lay ne Meat +, 25 
Balls, and criſped Bacon round them. Garniſh with _ 
Shallots. J 


For flewing Veal, © 
Take ſome bein Veal, either roaſted, boiled, or 
raw; cut it into thick Slices, with Water juſt to cover 
them; then put a little Mace and Nutmeg, a little 
Pepper and Salt, a Shalot, a little Lemon-pell, and 
Sweet matjoram: and when they are ſtewed near 
enough, put alittle Muſhroom Gravy into the Liquor, 
a Glaſs of white Wine, a little Lemon-juice; and let 
it ſtew a little longer ; ; then ſtrain off the Liquor, and : 
you may put ſome Muſhrooms in the Sauce, and 
thicken your Sauce with Cream or Butter rolled in 
Flour. Garniſh with ſliced Lemon or 8 and 2M 
fried Oyſters, 3 „ | | 
> For flewing FN „„ = 
:Sealda and Stuff your Pigeons, flat the Breaſt· bons JF 
and truſs them up as you would do for baking, dredge __— 
them over with a little Flour, and fry them in Butter, *l 
turning them round till all Sides be brown; then put 
them into a Stew-pan, with as much Gravy as will 8 # 
cover them; and let them ſtew fill they are dene; = F 
then take part of the Gravy, an Anchovy ſhred; a 
J ſmall Onion, or a Shalot; alittle Catchup, and a little 
Juice of Lemon for Sauce; pour it over your Pigeons, 
and lay round them forced Meat Balls and criſp Bacon, 
| Garniſh your Diſh with Lemon and criſp Parſley. ©.  Þ 
Pur ftewing a Neck, Rump, or Leg of Mutton. ny i 
Alfter breaking the Bones, put br Þ in a Pot with * — 
a a little Mace, Salt and whole Pepper, an Anchovy, = Li 4 
Nutmeg, a Turnip, two Onions, a little Bunch of 
— ſweet Herbs, a Pint of Ale, a Quart of Claret, PO 
Quart or two of Water, and a hard Cruſt of Breadz i 
8 it 188 and * it . five. e and ſerve. C24 1 
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18 3 The Complete En glim gufwifo ny 
with Toaſts and the Gravy Lou * do an Ox 


cheek | in the ſame Manner. | 
Pur flewing Mutton-chops. | 
Cut them thin, take two earthen Pans, put one 


over the other, lay them between, and burn brown 


Paper under them. 


For fiewing a Pie. | 
Firſt roaſt the Pig till it is hot; then take off the 


Skin, and cut it in Pieces; then put it into a. Stew 
pan, with good Gravy and white Wine, ſome Pep- 


per, Salt, Nutmeg, and Onion, and a little Sweet- 
marjoram, a little Elder Vinegar, and ſome Butter, 
and when it is ſtewed enough, lay it upon Sippets, 


| and garniſh with fliced Lemon. 


For ftewing RABBITS. 


11 ut them into Quarters, then lard them * 

oo by.” Pretty large Lardoons of Bacon, fry them, and put 
them in a Stew-pan, with ſtrong Broth,” white Wine, 
Pepper, Salt, a F aggot of ſweet Herbs, fried Flour, 


and Orange. 
For ftewing a Cary, 


| Take half 4 6 and half Gravy, ch as will - 
Cover your Carp in the Pan, with Mace, whole Pep- 


per, a few Cloves, two Anchovies, a little Horſe-radith, 


a Shalot or Gnion, and a little Salt ; when the Carp | 
is enough, take it out, and boil the Liquor as faſt as 
; br ef till it be juſt enough to make Sauce; flour a 


it of Butter, and throw it into it: ſqueeze the Juice 


of one Lemon, and pour it over the Carp. 


For flewing TROUT. 
Wah a large Trout; and put it in a Pan with 


WV bite Wine and Gravy, then take two Eggs buttered, 


ſome Salt, Pepper, Nutmeg, and Lemon- peel, ſome 
grated Bread, and alittle Thyme ; mix them altoge- 


ther, and put in the Belly of the Trout; then let it. 
; Low a ener of an Hour, and put a Piece of Butter 
5 into 


, 


\ 


'F. l N 5 3 
z oe 3 
n : * of 


ee 2 COOKERY. Fo 19 


into the Sauce; ſerve it hot, and oath with Lemon 
liced. 


e 8 Cop. 
Cut your Cod in thin Slices, and lay: 


git. at the bot=. 
tom of your Pan, with half a f white Wine, a 
Pint of Gravy, and ſome 65 fters and ſome 1 
ſome Pepper and Salt, and a Jitle Nutmeg ; and let 
it ſtew till it is near enough, then thicken it with a 
1 Pięce of butter rolled in Flour; let it ſtew a little 
- longer; ; ſerve it hot, and garniſh with Lemon ſliced. 
X For fiewing OvsTes. ; | 
Firſt wt them in clean Water; then ſet on a lit- 
| tle of their own Liquor, Water, and white Wine, a | 
blade of Mace, and a little whole Pepper ; let it boils + of 
very well, then put in your O yſters, and let them juſ t? 
boil up; then thicken them With the Volks of twe 9 
J Eggs, a Piece of butter, and a little Flour, beat up 
very well; thicken it, and ſerve it up with "Po — 
and Lemons. = i 
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Por Rowing Pixx. | 
Scale and clean a large Pike, ſeaſon it in the belly 
With a little Salt and Mace, ſkewer it round, put 1 | 
into a deep Stew-pan, with a Pint of ſmall Gravy, a 
Pint of red Wine, and two or three blades of Mace, 
ſet it over a Stove with a flow Fire, and cover it u 
cloſe; when it is ſtewed enough, take part of the Liz 
quor, put to it two Anchovies, a little Lemon=peel - 
ſhred fine, and thicken the Sauce with butter; before 
you lay the Pike on the Diſh, turn it with the Back 
K 15 hr Fr take off the Skin and ſerve it up. Garniſh 
the Diſh with Lemon and Pickler | 3 bees, 0 
5 For flewing TEN en. p 
Scale and gut a live Tench, and waſh the ä 
with Vinegar, then put it into a Stew-pan when th . — 5 . 1 
Water boils, with ſome Salt, a bunch of ſweet 1 55 3 
ſome Lemon-peel, and whole Pepper; cover it u yo ES 


3 5 af N 
< 1 


9 


he” * 
"i 1 


20 The Complete Engliſh Fouſewife's G's 
cloſe, and boil it quick till enough ; then ſtrain off 
ſome of the Liquor, and put to it a little white Wine, 

ſome Walnut Liquor, or Muſhroem Gravy, an An- 

chovy, and ſome Oyſters and Shrimps; boil theſe 
together toſs them up with thick butter rolled in flour, 
adding a little Lemon Juice. Garniſh with Lemon 
and Hotſe-raddiſh, ſerve it hot with 1 7 8 EW 
!! AK. 1 N73; e 
: For baking HERRINGS. 
Put fifty Herrings into a Pan, cover them with two. 
Parts Water, and one Part Vinegar with a good deal 
of All-fpice, ſome Cloves, a bunch of ſweet Herbs, a 
few bay-leaves, and two large Onions, tie them down 

| _ cloſe, and bake them: when they come out of the 

* Oven, heat a Pint of red Wine hot, and put to them, 

| "a then tie them down apain, and let them ſtand four or 

j re” five days before you open them, and they will be IT 

ine and firm. | 

For making GiNGER-BREAD. 
Take half a Pound of brown Sugar, a Pound and 

a half of Treacle, two Eggs beaten, one Ounce of 
Ginger beaten, and ſifted; of Mace, Cloves, and 
Nutmeg, all together, half an Ounce, beaten very 
fine; Corriander-ſeeds and Carraway-ſeeds, of each 
half an Ounce; two Pounds of 1 565 melted; mix | 
all theſe together, with as much Flour as will knead 
it into a pretty {tiff Paſte, then roll it out, and cut 
it into what Form you pleaſe: bake it in a quick 

Oven on Tin plates: a little Time will bake it. 

For baking BEtzF the French Way. _ 
Firſt bone, and take away the Skin and Sinews, 

Wen lard it with fat bacon, ſeaſon your beef with 

Cloves, Salt and Pepper, then tie it up tight with a 

Pack- thread, and put it in an earthen pan, ſome 

een pepper, an Onion ſtuck with ten Cloves,, and 
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. 8 Companion an COOKERY. | 21 
= Top a bunch of ſweet Herbs, two or three Bay leaves, 
Y- © . of a Pound of Butter, and Half a Pint of 
IClaret, or white Wine Vinegar; cover it cloſe, bake 
" || it four or five Hours; ſerve it hot with its own. Li- 
' quor, or ſerve it cold in Slices, to be eat with Muſ- 
tard and Vinegar. | 45 
Poͤ%r baking 4 Carr's Heap: A. | 
Firſt walh it clean, then halve it, and beat tho. 
yolks of three Eggs, and rub it over with a Feather on 
the Outfide, then take ſome grated Bread, ſome _ 
Pepper, Salt, and Nutmeg, Lemon-peel grated, with _ 
ſome Sage cut ſmall : then ſtrew this Mixture over * 
the Outſide of the Head, lay it in an earthen Diſh, 1 
and cover the Head with ſome bits of butter; put a fl 
little Water in the Diſh, and bake i itina quick. Oven. <A 9 
and when you ſerve it, pour over it ſome "cod 0 Y 
Gravy, with the Brains firſt boiled and mixed, in 3 - 
Garniſh it with Lemon. 
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For making FRICAsBYs, BROILIxq, Faving, Ge. 
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For making a Fricaſey of Cm CKEUS. . 
IRST half boil your Chickens, take them up. 8 
then cut them in Pieces, and put them in a Fry- 

;  ing-pan, and fry them in Butter, then take them out 

| of the Pan and clean it, and put in ſome white Wine, 
lome ſtrong Broth, ſome grated Nutmeg,fa little Pep- 
per aud Salt, a Bunch of ſweet Herbs, and a, Shallot 
or two; let theſe, with two or three Anchovies, ſtew - 
on a flow Fire, and boil them 7205 then beat it wit 1 
Butter and Eggs till it is thick, put your Chichens 
and toſs them up well together ; lay Sippets in 


Diſh, and ſerve it up with Bleed Leman an EN yd 
P arfley, | 


mm” 


oy 


2” The Complete En aum Hmfoutfe "0 
For making a brown Fricaſey of CHICKENS. _ 
Skin them firſt, then cut them in Pieces, and fry, 
them in Butter or Lard ; when they are fry'd, 'take 
them out, and let 5 drain; then make Force- 
meat balls, and fry them; then take ſome ſtrong 
Gravy a Shallot or two, a Bunch of ſweet Herbs, a 
little Anchovy Liquor, ſome Spice, a Glaſs of Claret, 
ſome thin lean Tripe, cut with a Jagging- iron, to 
imitate Cocks-combs ; thicken your ſauce with burnt 
butter then put in your Chickens, and toſs them up 
*together. Garniſh with fry'd Muſhrooms, dipped 
in Butter or Parſley fry'd, or fliced Lemon. 
Pour fricaſeying Caves FeeT white 
Boil the Feet as you would da for eating,. then 
' (take out the bones, and cut them in two, put them 
in a Stew-pan, with a little white Gravy, and a 
Spoonful or two of white Wine; take the Yolks of 
1 two or three Eggs, two or three Spoonfuls of Cream, 
Wil _- grate alittle Nutmeg and Salt, with a Lump of 
Wk of Butter, ſhake all well together. Garniſh your Diſh 
With ſlices of Lemon and Currants, then ſerve it up. 
'' For mating a brown Fricgſey of RaBBITs. 

Cut your Rabbits into ſmall Pieces, then fry them 
in butter over a quick Fire; when they are fry'd, 
take them out of the butter, and heat them in a ſtew- | 
pan with a little Nutmeg, Flour and Butter: then 
take it up, and put a few bread Crumbs over it, ſea- 
ſon'd with Lemon-peel, Parſley, Thyme, and a lit- 
tle Salt and Pepper. Garniſh with vol Parſley. _ 

For making a white Fricaſey of RABBITS. 

Half boil a Couple of young Rabbits, and when : 
they are cold cut them in {mall Pieces, then put them FA 
into a ſtew-pan with white Gravy, a little Onion, a 
| ſmall Anchovy, ſhred Mace, and Lemon-peel ; ſet 
it over A ſtove, and let it have one boil; then take a 
| little Cream, the Yolks of two Eggs, a Lump of But- 

| oh 


} 


* 


4 1 


4 


fine, and beat in a marble Mortar, or wooden Bowl; 


in Flour, and fry them brown, If they are for any _ 
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ter, ſhred Parſley, and a little Juice of Lemon; put 
them altogether into a ſtew- pan, and ſhake thanks over 


the Fire till they are as white as Cream; you mult 


not let it boil, if you do it will curdle. Garniſh your 

Dish with Pickles and Lemon. 
How to make Force-meat Balls, 

Take Half a Pound of Sewet, as mach Veal - cut 


have a few ſweet Herbs ſhred fine, and a little Mace 
dried and beat fine, a ſmall Nutmeg grated, or Half 
a large one; a little pepper and Salt, and the Yolks of 
two Eggs; miz all theſe well together, then roll them 


Thing of white Sauce, put a little Water on in a - 
Sauce- pan, and when the Water boils, put them in, 
and let then boil for a few Minutes ; 3 but never y 
them for white Sauce. | 
To make a Fricaſey of 1 = 

Cut a hind Quarter of Lamb into thin Slices, ſea- 1 
ſon them with ſavoury Spice, ſweet Herbs, and a lf 
Shalot; then fry them, and toſs them up in ſtrong MY 
| Broth, white Wine, Oyſters, two palates, a little | 
brown Butter, forced-meat Balls, and an Egg or two | 


to thicken it, or a bit of butter roll'd in Hour — i 


Garniſh with ſliced Lemon. 


How to fricaſey cold Roser Brrr. 

Firſt cut your Bret into very thin Slices, then ſhred 
a Handful of Parlley very ſmall, cut an Onion into 
pieces, and put them together in a ſtew- pan, with a 
piece of butter, with a good Quantity of ſtrong Brot, 
ſeaſon with pepper and jalt, and let it ſtew gently a 
Quarter of an Houg ; then beat the Volk of four Eggs 
in ſome Claret, and a Spoonful of Vinegar, and put it 
to your Meat; ſtirring it till it grows thick, rub your =—_ 
Hi Wack a Sbalot before you ſerve it up. 5 
B 4 ses 
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Ho to fricaſey Docks. 
Quarter them, and beat them with the back of your 15 
Cleaver, dry them well, fry them in ſweet butter; 
when they are almoſt fry'd, put in a Handful of Oni- 
ons ſhred ſmall, and a "tele Thyme ; then put in 
a little Claret, thin Slices of Bacon, Spinage and 
parſley, boiled green, and ſhred ſmall; break the 
Yolks of three Egge, with a little pepper, into a 
Diſh, and ſome grated Nutmeg, toſs them up with 
a Ladleful of drawn butter, pour this on your Ducks, 
lay your bacon. upon them, and ſerve them hot. 
For fricaſeying a Goosk. 
Roaſt your Goole, and before it is quite done, cut 
and ſcotch it with your Knife long-ways, and then 
ſlaſh it acroſs, ſtrew Salt and pepper over it; then 
lay it in your pan, with the ſkinny ſide downward, 
till it has taken a gentle Heat; then broil it on a 
Gridiron over a gentle Fire; when it is enough, baſte 
the upper ſide with Butter, a little Sugar, Vinegar, 
and Muſtard, pour this into a Diſh, with ne, 
and Lemon, and ſerve it uß. , 


R 8 1 EET G. 

For broiling Sheep or Hogs 13 
Firſt boil, then blanch, and ſplit your Tongues, 
ſeaſon them with a little Pepper and Salt, then dip 
them in Eggs, throw over them a few Bread Crumbs, 
and broil them till they are brown; ſerve them up 

with a little Gravy and Butter. 

For broiling CHICKENS. 
Firſt lit them down the back, then ſeaſon them with. 
pepper and Salt, and lay them on a very clear Fire, at 
2 good Diſtance. - Let the Infide lie next the Fire till 
it is above half done, then turn them, and take care 

the fleſhy ſide do not burn, and let them be of a fine 
brown,you Sauce ſhould be good Gravy, with Muſh- 


rooms, | 


; y 
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rooms, and garniſh with Lemon and ths Livers 


broiled, the Gizzards cut, flaſhed, and broiled with : 


: Pepper and Salt. | 
For broiling Warren. | 
Waſh them with Salt and Water and hoy 'em well, 


then flour them; rub your Gridiron well with Chalk 
for that will keep the Fiſh from ſticking) and make 


it het; then lay them on; and when they are enough. + | 


ſerve them with 9 or Shrimp Sauce. Garniſh 
with Lemon ſliced. 

For broiling Cop-$0UNDs. 

| Let them lie a few Minutes in hot Water, take em 

out and rub them well with Salt, take off the black 


Dirt and Skin: when they look white, put them in 
Water and give them a boil, take them out, flour, 


ſalt, and pepper them, and broil whole; ; when they 


are enough lay them in your Diſh, and pour melted | 


Butter and Muſtard over them. 
For broiling BEEF-STEAKS. 


| Heat your Steaks with the back of a Knife, put 
Pepper and Salt over them, lay them on a Gridiron - "il 
over a clear Fire, ſet your Diſh over a Chafing-dith of | 

Coals, with a little brown Gravy ; chop an Onion or 
Shalot as ſmall as poſſible, and put it amongſt the 


Gravy ; if your Steaks be not over much done, Gravy 


will come from them) put it on a Diſh, and ſhake it 
all together. Garniſh your Diſh wink an. 


Pickles, | | 1 | 
| 3 A; v IN 
How to ory. OYSTERS. 


Mix a Batter of Flour, Milk and Eggs, then waſh + 
your Oyſters and wipe them dry, then dip them in. 
the Batter, and roll them in fome Crumbs of Bread 
and a little Mace beat fine, and fry ogy in very hot = 


Butter or Lard. 
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For frying VEAL Corres. 
Cut your Veal into Slices and lard 'em with Bacon, 
and ſeaſon it with ſweet Marjoram, Nutmeg, Pepper, 


with Egg, and ſtiew over them this Mixture; then 
fry them in ſweet Butter, and ſerve them with Le- 
mon fliced and Gravy, 


Another Way ＋ draſſi Ing Veil Cutlets. 


Cut a Neck of Veal into Steak bs and fry it in Butter. 


Boil the Scragg to ſtrong Broth, add two Anchovies, 
two Nutmegs, ſome Lemonspęel, Penny-royal, and 
Parſley, ſhred very ſmall : burn a bit of butter, pour 
in the Liquor and the Veal Cutlets, with a Glaſs of 
Wi white Wine, and tofs them all up together. If it be 
not thick enough, flour a bit of Butter and throw in, 
Lay it into the Diſh ; ſqueeze an Orange and {trew 
as much Salt as will zdith. 
How: to fry MuTToN STEAKS. | 
Cut off the Rump end of the Loin, then cut the reſt 
into ſteaks and flat them with a Cleaver or Rolling 
Fi pin, ſeaſon them with a little Salt and Pepper, and fry 
mem in Butter over a quick Fire; as you fry them 
Wi put them into an carthen Pot till you have fried them 
Ti + all; then pour the Fat out gf the pan, put in a little 
Wk Gravy and the Gravy that Comes from the Steaks, 
with a ſpoonful of red Wine, an Anchovy, and an Oni- 
on or a Shalot ſhred; ſhake up the Steaks in the Gra- 
vy, and thicken it Wich Horſe-radiſh and Shalots. 
N Another Way, of dreſſing, Mutton Cutlets. 
Yl |  Firſttake a Handful of grated Bread, a little Thyme, 
$!  . Paiſley, and Lemon- peel ſhred very ſmall with ſome 
14 Salt, Pepper and Nutmeg; then cut a loin of Mutton 
WH | -anto Steaks, and let them be well beaten; and take 
E / the Yolks of two Eggs, rub all over the Steaks, Strew 
on the gr ed eat \ hands Ws.  Tagredients mix' d toge- 


ther 


Salt, and a little grated Lemon- peel, waſh them over 


. and fry 


Wh 
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them. Make , your ſauce of Gravy with. 
a Spoonful or two of Claret, and a little Ancho 
To. fry Beef Steaks with Oyſters. 

Pepper ſome tender Beef ſteaks to Ke Mind, but 


don't falt them, for that will make them hard; turn 
them often till they are enough, which you will know 
| by their feeling firm; then ſalt them to your Mind. 


For Sauce, take Oyſters with their Liquor, and Wan 
them in Salt and Water; let the Oyſter Liquor ſtand 
to ſettle, and then pour off the clear; ſtew them gen- 
tly in it, with a little Nutmeg or Mace, ſome whole 
Pepper, a Clove or two, and take care you don't ſtew 


them too much, for that will make them hard; when 
they are almoſt enough, add a little white Wine; and 


a Piece of Butter rolled in Flour to thicken it. 
Some chuſe to put an Anchovy, or Muſhroom 


- Catchup into this Sauce, which makes it very rich. 


How to fry Beef- Steaks. 


Pepper and ſalt your Rump Steaks, or any other 
tender Part of the Bcef and then put em in a Pan with 


a piece of Butter and an Onion, over a flow Fire cloſe. 


cover'd; and as the Gravy draws, pour it from the 
Beef, ſtill adding more Butter at times, till your beef 
is enough ; then pour in your Gravy, with a Glaſs of 


ſtrong Beer or Claret, then let it juſt boil up, and ſerve - - 1 
it hot, with Juice of Lemon, or a little Verjuice. 1 
For making white Scotch Collops, 


"2 about four Pounds of a Fillet of Veal into W 


pieces, then take a clean Stew - pan, butter it over, = 
and ſhake a little Flour over it, then lay your Meat 


in piece by piece, till all your Pan is covered; dow | 
take two or three Blades of Mace, and a little Nut- 
meg, ſet your Stew - pan over the Fire, toſs it up to- 
gether till all your Meat be white, then take half a 
Pint of ſtrong Veal Broth, which muſt be ready made, 

a rer of a Pint of Cream, and the Volks of two 


» | Eggs, 
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Eggs, mix all theſe together, put it to your Meat» 


keeping it toſſing all the Time till they juſt boil up» 
when they are enough ſqueeze in a little Lemon : 
You may add Oyſters and Muſhrooms to make it rich. 
Frying Carves FEET in Butter. 
Blanch the Feet, boil them as you would do for 
eating, take out the large bones and cut them in two, 


beat a Spoonful of Wheat-flour and four Eggs toge- 


ther, put it to a little Nutmeg, Pepper and Salt, dip 


in your Calves Feet, and fry them in Butter a light ON 


brown,” and lay them upon a Diſh with a little melted 
butter over them. Garniſh yeur Diſh with Slices of 
Lemon, and ſerve them up. „ at 

| Hod to make APPLE Fritters. 8 
Take the Whites of 3 Eggs and the Volks of ſix 


beat well together, and put to them a pint of Milk or 


Cream; then put to it four or five Spoonfuls of flour, 
a Glaſs of Brandy, half a Nutmeg grated, and a little 
Ginger and Salt; the batter muſt be pretty thick, then 


Hlice your Apples in Rounds, and dipping each Round 
in batter, fry them in good Lard, over a quick Fire. 


How to fry PANCAKES. 
Take a pint of Milk or Cream, eight Eggs, a Nut- 
meg grated, and a little Salt; then melt a pound of 


butter, and a little Sack, before you ſtir it; it muſt 


be as thick with Flour as ordinary batter, and fried 
with Lard, turn it on the backſide of a plate. Gar- 


niſh with Orange, and ſtrew Sugar over them. 


- For making an APPLE TANSEY. 

Cut three or four Pippins into thin Slices, and fry 
them in good butter, then beat four Eggs with fix 
Spoonfuk of Cream, a little Roſe- water, Sugar and 


Nutmeg; ſtir them together and pour it over the Ap- 
ples: Let it fry a little, and turn it with a Pie- plate. 


For 


8 


Garniſh with Lemon, and Sugar ſtrewed over it 


Companion in COOK ER. "8 * 
For making 4 GoosmBERRY Tanſey. L 
Fry a Quart of Gooſeberries till tender in freſh baits 
ter, and maſh them; then beat ſeven or eight Eggs, 
four or five Whites, a pound of Sugar; three ſpoon- 
 fuls of Sack, as much Cream, a penny-loaf grated and 
three ſpoonfuls of Flour, mix all theſe together, and 
put the Gooſeberries out of the pan to them, and ſtir 
all well together, and put them into a Saucepan to 
thicken'; then put freſh butter into the Frying-pan, 
"IR them brown; and ſtrew Sugar on the Top. 
For making a Water Tansey. < 
"Take a Dozen Eggs, and eight or nine of the 
Mes beat them very well, and grate a penny-loaf 
and put in a quarter of a pound of melted butter and 
à pint of the N of Spinage. Sweeten it to your 
Tate. . 1 
For making Apple Fama,” ͤ 
Cut your Apples into thin flices then fry them ofs | 
light brown; take them up and lay them to drain and 
keep them from breaking, then make the following 
batter: Take five Eggs, but three Whites, beat them 
up with Flour and Cream, and a little Sack: make 
it the Thickneſs of a pancake batter, pour in a little 
melted butter, Nutmeg and a little Sugar. Melt your 
butter, and pour batter, and lay a ſlice of Apple here N 
and there, pour more batter on them; fry them o * YH 
fine light brown, then take them up, and ſtrew down. 
ble refined Sugar over them. 4 
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Directions For making P IES * T ART "TO 


For making Modes Pies. | i} 

Arboil about a pound of tender lean Beef, add to | 

it a pound of fine Suet, two fine large Pippins, a | 
A of a pound of Raiſins of the Sun e chop 


chem 


we 8 3 N 
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them all ſmall togeth and ſweeten it with Liſbon 


ſugar, then put in a pound of Currants well picked and oy 


dried, ſome All-ſpice, a little ſalt, a little Lemon- 


juice, ſome Angelica and candid Orange-peel mix em 
all well together, and moiſten with a little Sack or 


1 


Brandy which you like beſt, and it may be kept 3 1 


Month, if you chuſe to lay any part of it by. 
For making a VI NIS PAST V. 


Firſt bone a Haunch or ſide of Veniſon, then cut it | | 
ſquare, and ſeaſon it with Salt and Pepper; make it 


up in your Paſte ; a Peck of Flour for a Buck Paſty, 1 . [4 


and three Quarters for a Doe; two Pounds of Beef. 
ſuet at the Bottom of your Buck Paſty, and a Pound 
and a half for a Doe. A Lamb Paſty is ſcaſoned in 


the ſame Manner as a Doe. 
For. making a GIBLET Pik. 


Firſt ſcald, then pick your Giblets, and ſet em on - 
the Fire, with Water enough to cover them, ſeaſon 


them pretty high with Pepper and Salt, an Onion and 


a Bunch of ſweet Herbs. When they are ſtewed very 


tender, take them out of the Liquor and let 'em ſtand 


to cool; afterwards put them into a ſtanding Pie, or 
into a Pan with good Puff-paſte round it, a proper 


Quantity of Butter, and the Volks of hard Eggs: 


forced Meat Balls may be laid over them, leaving a 
Hole on the Top of the Lid to pour in half the liquor 
Which the Giblets were ſtewed in, juſt before your Pie 
is ſet in the Oven, and if there is Occaſion, the Re- 
mainder of the Liquor heated hot when it is cut * 


For making a GoosE Prez; 


Make the Walls of a Gooſe Pie that your Cruſt be 
juſt big enough to hold the Gooſe ; firſt have a pickled . 
dried Tongue, boiled tender enough to peel, cut off 


the Root, bone the Gooſe, and a large Fowl; take 
half a quarter of an Ounce of Mace beat fine, three 


per, 


7 8 of Salt, 2 N i of beaten Pep- | 
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per, 8 mix altogether; ſeaſo both Fowl Pp Gooſe 
with it, then put the Fowl into the Gooſe, and the LI 
Tongue into the Fowl, and lay the Gooſe in the ſame *: | 
form as if whole, Put half a pound of Butter on the ü 
Top, and lay on the Lid. This Pie is excellent either 
hot or cold, and may be kept a great while. Aflics | 
» of this Pie makes a pretty little Side - diſh for Supper: =" 

Another Way. 
Parboil your Gooſe, then bone it and ſcafon it with 
Pepper and Salt, and put it into a deep Cruſt, with 
Butter both under and aver. Let it be well baked, _ 
fill it up at the Vent Hole with melted butter. Serve 
it up with Muſtag B ayuleaves, and Sugar. 
E mai CR EN-GoosE PIE. 


Take two fat gree NCcebſe, bone them, then ſeaſon 


(ddem pretty high wit Pepper; Salt, Nutmeg, and 
Cloves, and you may if you like it, add a Couple . 
whole Onions in the ſeaſoning, lay them one o 
ther, and fill the Sides, then Cover them with Butter, 
and ake them. 
For making a ſavoury Cuickrx Pak . 
Jenn ſix ſmall Chickens with Mace, Pepper and 
galt, both inſide and out, then take three or four Veal 
Sweethreads ſeaſoned with the ſame, and lay round 
them a few forced meat Balls, put in a little Water & 
Butter, and bake it, then tako a little ſweet white 
Gravy, not very ſtrong, and ſhred a tew Oyſters ang 
a little Lemon-peel, ſqeeze in a little Lemon Juice, 1 
not to make it too ſbur; if you have no Oyſters take 
the whiteſt of your Sweetbreads, boil them, cut em 
ſmall and put them into your Gravy, thicken it with 
Butter and Flour ; when you open the Pie, if there is 
any fat, ſkim it off, and pour the above ſauce over the 
Chickens Breaſts, ſo ſerve it up without any Lid. 
Fr making a SCOTCH Corror PT 
2 Ly F let of Shan into etc Slices, feat: with. 
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pepper, Cloves, Macs > Nutmeg, and Salt, cut an onion 


and lay it in the Bottom, then lay a Row of Collops & 


flices of Bacon, and ſome Volks of hard Eggs, take 


ſome Savory, Sweet-marjoram and parſley ſhred, ſtrew 


them betwixt every Row of Meat, till you have laid 


all the Collops in, then put a little Water in the bot- 
tom of your pie, and ſome pieces of Butter over the 
Meat; you may put in ſome pickled Muſhrooms, 


Oyſters, and flic'd Lemon. When your pie is baked 
take off the Lid, and pour away the Fat, then pour in 


ſome good Mutton Gravy with Butter, drawn thick. 


For making an Fel PIR. 
Skin and clean the Eels, ſeaſon them with a little 
Nutmeg, pepper and Salt. cut them in long pieces; | 
you muſt make your ple with good Butter- paſte; let 


it be oval, with a thin Cruſt ; Jay in your Eels length 


ways, putting over them a little freſh Butter, then 


For 7 a MuTToON Pr. | 
Pepper and ſalt your Mutton Steaks, fill the pie, 


_ then lay on Butter, pour in ſome thin Gravy and cloſe 


When it is baked {kim the Fat off the pie, toſs 
= a Handful of chopped Capers, oyſters and Cucum- 
bers in Gravy, an ae and drawn ai and 
pour them in. 

For making a ſavoury Lol Pee... 
Firſt ſeaſon the Lamb with pepper, ſalt, cloves, Mace, 
and nutmeg, then put it into your Cruſt, with a * 
Sweetbreads and Lambſtones, ſeaſoned as your Lamb, 
allo ſome large oyſters, and ſavoury force-meat balls, 
hard Yolks of Eggs, and pour in a little thin Gravy ; 


then put butter all over the pie, and lid it, and ſet it 
in a quick oven an Hour and an half; then make a 


Lear with oyſter Liquor, as much Gravy, a little cla- 
ret, with one Anchovy in it, and a grated Nutmeg. 
Let theſe have a boil, thicken it with the yolks of two. 


** 


or these Eggs, and when 1 the Pie is e 3 it in. 


A 
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Fr making 4 PoraTos e 
Firſt make your Cruft, then put a Layer of Butter 
in the Bottom, then boi} your Potatoes tender, put 
then, in, and lay upon them Marrow, Yolks of hard 
Ws 28, Orange, Lemon, and blanched Almonds, 
gle Spice, Dates, Piſtachos, and Citron- peel can- 
0 died; then put a Layer of Butter over all, cloſe 1 up. | 
your Pie, bake it, and when it comes out of the oven. 
cut up the Lid, and pour in melted Butter, Wine, 
Sugar, and there Volks of E gs. „ 
How to' make a Picton Pit. + . 
Fruſs and lard your Pigeons with Bacon, ſeaſon 
ther with Pepper, Salt and N utmeg, ſtuff them with 
| force-meat Balls; lay on Sweetbreads, Lamb-ſtones, 
and Batter, and-cloſe the Pie; then pour in a Liquor 
made of Claret, Oyſter Liquor, Gravy, two Ancho- 
vies, a Foggot of ſweet Herbs, and an onion; ; and 
thicken it with brown Butter. 
Fhis Liquor will ſerve for ſeveral Sorts of Meats 
and Fowl Pies. , 
s How to make an Oxsrin Prike® i 
- Firſt parboit a Quart of large Oyſters in their 6wn , 
Liquor, then mince them fmall, and pound them in 
a Mortar with Marrow, Piſtacho-Nuts, and ſweet 
| Herbs, an Onion, and favoury Spice, and a little 
grated Bread, or ſeaſon them in the ſame Manner 
whole, lay on Butter, and cloſe the Pie. 
: Flore 70 make a HERRING Pie. Ao. 
Fake ſome pickled Herrings, ſoak them well in 
freſh Water, take off their Skins whole; mince your - -| 
Fleſh with two Roes; put ſome grated Crumbs 'of - - fi 
Bread, ſeven or eight Dates, Roſe-water, a little ſack 
with Saffron and Sugar, make of theſe a pretty Riff 
Paſte, then fill the Skins of your Herrings with this 
Farce, lay Butter in the Bottom of your Diſh, lay in 
; Jour Bags and Dates with them, and on the Top. 
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of them lay Gooſeberries, Currants and Butter; then 
cloſe it up, bake it, and when done, liquor it with 
Vinegar, Butter, and Sugar. 
Ho to make a RABBIT Pit. 
Firſt cut Rabbits into Pieces, fry them in Lard 
with a little Flour, ſeaſon them with Salt, Pepper, 
Nutmeg, ſweet Herbs, adding a little Broth ; when 
they are cold, put them in your Pie, adding Morels, 
Truffles, and pounded Lard, lay on the Lid, ſet it in 
the Oven, and let it ſtand for an Hour and a half; 
when it is about half baked, pour in the Sauce in 
which the Rabbits were fried, and juſt before you 
ſerve it up to Table, ſqueeze in ſome Seville Orange. 
For making Another. © 
Parboil a Couple of Rabbits, bone, lard and ſeaſon 


A them with Pepper, Salt, Nutmeg, Cloyes, Mace, 


and Winter Savoury ; put them in your Pie, with a 
good many force-meat Balls, laying a Pound of But- 
ter on the Top, cloſe it up, bake it, and when it is 


b FF cold, All it up with clarified Butter. 


How to make a young Rook Pit, 
Cut young Rooks, flea and parboil them and put a 


3 Cruſt at the Bottom of your Diſh, with a great Deal | 
of Butter and force-meat Balls, then ſeafon the Rooks 
= -- with Salt, Pepper, Mace, Cloves, Nutmeg, and ſome 


ſweet. Herbs, and put them into your Diſh ; pour in 


=  fome of the Liquor they were parboiled in, and lid it ; 


when baked, cut it open and fkim off the Fat; warm 

and pour in the Remainder of the Liquor they were 

1 | in, if you think your Pie wants it. 
How to make a TuRKEY Pit. 


Bone your Turkey and ſeaſon it with ſavoury Spice, _ 


and lay it in the Pic, and two Capons cut into pieces, 


in order to fill up the Corners. A Gooſe Pie may be . 


made in the ſame Manner, with two Rabbits to fill 
- vp! the Corners. 
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How to make a TROUT PIR. HT. 
. and ſcale your Trouts, and lard them with 
Pieces of a Silver Eel rolled up ia Spice, and ſweet + 
Herbs, and Bay-leaves powdered ; lay between and 
on them the Bottoms of ſliced Artichokes, Oyfters, | 
Muſhrooms, Capers and Hou Lemon; lay on Butter 3 
; and: cloſe the Pie. { 
Hur ſo make a Polit Pre. 
Skin your Pork firſt, then cut into Steaks, and ſea- 
ſon it pretty well with Salt; Nutmeg ſliced, and beat- 
en Pepper : put in ſome Pippins cut into ſmall pieces 
as many as you' think convenient, and ſweeten with _ 
Sugar to your Palate ;' put in half a pint of white 
Wine; lay Butter all over it, cloſe” up your pie, — ".- 
ſet it in the Oven. 5: £5 
A Pork Pit for: eating coli. 
| Bone your Loin of Pork, and cut part of it into 7 
Collops, take alſo as many Collops of Veal of the +] 
ſame Size, and beat them both with the Back ef 4 
Cleaver ; ſeaſon the Pork with Salt, Pepper, mineed  _ | 
Sage, and the Volks of hard Eggs; ſeaſon your Vel! 
with Cloves, Mace, Nutmeg, Thyme minced, and... 


the Volks of hard Eggs; then lay in your Dith” 4 aA 
Layer of Veal and a Layer of Pork, till you have laid! 


all your Meat in; then cloſe up your pie, and Kquor = "* 
it with Saffron Water, and the Volks of Eggs. When 


it is baked, and cold, fill it with clarified Butter: re- LEM 
member to lay your firſt and laſt: Layer AP) Pork: — 


When baked ſet it by for Uſe. UE | AY 
| How to muke a Hars PiIImn. 


Cut the Hare into Pieces, then break the Bones, 1 
and lay them in the pie; lay on ſliced Lemon, force- 


meat Balls and Butter, and cloſe it with the = uf "M8 
* Eggs. 5 „„ 
H to nale a Tenca Pm. T 


Make * Cruſt, then put on it a Layer of Bards = 2 
Fo ſeatt xn 
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ſcatter in grated Nutmeg, Cinnamon and Mace, then 
put in ſix Tench, lay over them more Butter, Spice, 
and a few new. Currants . Pour in a Quarter of a pint 
of Claret, and let the pie be baked well, when it 
comes out of the. Oven, put in melted Butter, and 
duſt it over with fine Sugar, and ſerve it up. _ 
How to make an ARTICHOKE Pit. 
Take twelye . Wannen, and val them 


2 {RR ald about 4 Dozen, Le Apples very tender 
b how take off the Skin, and take the Core from them 


and put to it twelve Eggs, but ſix Whites; beat them 
very well, and take the Crumb of a penny loaf grated 
and a grated Nutmeg, ; ſugar it to your Taſte, and put 
g quarter of a paund of Hutter melted-z mix all theſe 
together, and bake them in a Diſh, butter your Diſh, | 
and, take care, that your Oven.is-not too hot. 
1.4. The beſt Ingredients for SWEET Pizs. 
Ihe Meat, Fiſh, or Fowls, Balls, Spice, Lemon, 
Citron, Skirrits, Currants, Raiſins, Gooſeberries, 
Damſons, Grapes, and Oranger peel candied, Spaniſh, 
* and a Caudle. 
\... The Ingredients os Kenn Riss, . | 
The Meat, Fowls, or Fiſh, favoury Spices, ſhiver= Þ} 
55 * palates, Cocks Combs and Stones, Lamb- tones, 
Baton, Oyfters, rec, Artichoke. n. 
7 bes, and a et „ c 
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Paſte for a Pas rr. | 
\ Knead uß a peck of fine Flour with fix ponds f 
Butter and four Eggs, with cold Water. 
To make a Cruſt for a Raiſed Pix. 8 
Boil ſix pounds of Butter i in a Gallon of Water, 
fkim it off very clean, and put it directly into a peck 
of Flour, work it well into the paſte, od fa ir in 


pieces till it is cold, and make it -WP in what Fog 
you chuſe. 


This will do for the Gooſe pie.” | 

„„ fine: Cake. for Patty-pans. abit 

Work up a pound of Flour, with half a prod of 
Butter, two Ounces of fine Sugar, and Eggs. ® 


of ip & N. 


he. to make a GoosEBERRY Tarr; 


” 
*4 881 
1 


Take your Cruſt, then ſheet the Bottoms. of che | 


patty- pans, and a them over with powder Sugar, 


then take green Gooſeberries, and fill your Tarts With 


them, and lay a Layer of Gooſeberries, and a Layer 


of Sugar; ſo cloſe your: Tarts, and bake them in 4 : 


quick Oven, and they will be very fine and green. 
| A ſhort Paſte for Tax Ts. 


Rub a Pound of Wheat Flower, and three Quarters -- 
of Loaf- Sugar to it, beat and ſifted, the Volks of four ” 
Eggs beat very well; put to them a Spoonful or tws = 
of Roſe-water, and work them all together into 4 
Paſte; then roll them thin, and ice them — and 


of a Pound of Butter together, put three 8p 


bake tien ! in a ſlow Oven. 


How to make a CHERRY Pani: eee 8 
Take two Pounds of Cherries, bruiſe, Do, and 


ſtamp them; and boil up their Juice with Sagar; 


then ſtone four Pounds more of Cherries, and i 
2 bak. 


them into your Tart with the Cherry 
your OY ice it, and ſerve it . 
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«The beſt Rules to be obſerved in making PuppI xs. 


* 
* A 
* 


F OR boiling, puddings, always take care the bag or cloth be very |Þ-: 
| clean, * Apt in hot water, and then well floured If a batter- ». 
pudding, tie it cloſe ; if a bread- pudding, tie it Tooſe ; and be ſure the 
water boils before you put the puddings in; and you ſhould move the 
puddings in the pot after, for fear they ſhould: ſtick. When you make 
a batter-pudding, firſt mix the flour. well with milk, then put in the 
in gfedients by degrees, and it will be free from lumps. But for a plain 
batier-pudding, the beſt way is to ſtrain it through a coarſe hair-fieye, 
that it may neither have lumps, nor the treads of the eggs; and in all 
other puddings, ſtrain the eggs when they are beat, If you boil them 
in bowls, or China-difhes,. butter the inſide before you put in the batter, 
and for all baked puddings, butter the pan or diſh before the pudding 


1s put in. 8 
For making. a very fine PUDDING. 
Take a pint of boil'd cream, put into it. a little nutmeg and Mace; 
then take the crumb of two French rolls and put them into the boiled 
cream ; then take the yolks of fix eggs, and about twenty almonds beat , 
, very. ſmall, and half a pound of marrow: mingle all theſe well toge- 
ther, and ſeaſon it with a little ſugar and ſalt, andaſend it to the oven. 

„ A very good PLUMB PUDDING, and not expenſive. | 


Take a quart of milk, twelve ounces of currants, the like quantity 
of raiſins of the ſin, ſtoned, a pound and half of ſewet, chopped ſmall, 
eight eggs and four whites, half a nutmeg grated, a little beaten ginger, 
4 ſpoonful of brandy, a few ſweet-meats, and mixt up very ſtiff with 
fine flour. You may bake it or boil it. Take care the oven be not 
aver ict. = =» | | 


3 a little ſalt, four eggs, ſome ſack, three ſpoonfuls of cream, 


DDo/%ir making:a light PuppinG, 
Put ſome cinnamon, mace and nutmeg into a pinto 
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I eg25, and four of the whites ; beat them well with ſome ſack, Sis "of 
f mix them with your cream, with a little ſalt and ſugar, and take a half, 
enny white loaf, and a ſpoonful of flour, and put in a little roſe water, 
: FP all theſe well together, and wet a thick cloth, and floup it, then 
put your pudding into. it, and tie it up, and when the pot boils, IT: 
muſt boil an hour. Melt butter and ſugar, and pour over it. 
ig : For making a cheap baked Rick. PuppinG. by. 
| Take a quarter of a pound of rice, boil it in a quart: of ilk; fiir i it 
5 „that it does not burn; when it begins to be thick, take it off, let ir 
ſtand till it is a little cool ; ; then tir in well a quarter of a pound of but- 
ter, and ſugar to ove palate ; grate a ſmall . butter your, diſh, 
| pour it in, and bake it. DE 
For making a Rice Puppino. 1 
Take half a pound of ground rice, ſet it on the fire with three pints 1 
of new milk, boil. it bat and when it is almoſt cold, put to it eight =. | 
eggs well beaten, and but half the whites, with half a pound of butter, 
and half a pound of ſugar; put in ſome nutmeg: or Mace. It will take 14 
| about half an hour to bake it. 2 4: 
| For making a BATTER Potent; 

The ſix Eggs, and a pint of milk, and four ſpoonfuls of flour; put 
in a Mtle ſalt, and half a grated nutmeg ; you muſt take care your pud- 
ding is not too thick, flour your cloth well. Three Cores of an hour 
wall boil it. Serve it with butter, ſugar, and a little ſack, . + FE N 

Fon, makin Quaring Pupping. _ + — 

Beat eight eggs very at hy . to them three ſpoonfuls 25 fne-wheat | -4 
four, a pint and a half of cream, a little ſalt, and boil it with/a flick | 
of cinnamon, and a bladeof mace; when it is cold mix it, hutter oud¹uht | 
cloth, but do vot give it over much room in the cloth. About an hour Al 
| 
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2 * 


will boil it. Vou muſt turn it in the boiling or the flour will ſetile; mo ol 
Terve i it up with a little melted butter. GIF. „ 8 1 
For making a POTATOE PuppinG. LE Sh EY 

Boil four large potatoes, as you-would do for eating, beat thom- I '3 # 

a little roſe water, and a glaſs of fackans marble mortar, put to them 
half a pound of melted butter Bat * pound of currants well cleaned, a" a a ' 


little ſhred lemon-peel and ca died orange; mix all e Sd: ie 


* * 1 
24 * 
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| 3pd ſerve it up. Fa 8 
For making. a Go 'R.* 4 punnigo. SL.” <0 
8 Pick, coddle, bruiſe, and rub a quart, E green 3 Het % i 
a hair ſieve to take out the pulp, take fix tpoonfuls of the pulp, en. 2 Il 
half a pound of clarified butter, three quarters of a pound of ſugar, a 2 oF: 
1 . little lemon-peel ſhred fine, a handf ok bread crumbs or hiſcuit, - 
- | ſpoonful of roſe- water or orange flower-water ; mix theſe well t > 1 i 


and bake it with paſte round the diſh. You may, if you * AR "x4 


ſweetmeats. 
For . excellent BLA Cx pPupbixos. 5 | 
Take a quart of bog's blood, a quart of cream, ten eggs, beaten Os 
together; ſtir them well, and thic en it with oatmeal finely beaten, and 
grated bread, bet e. finely ſhred, and Marrow in little lamps 3 ſea- 
+ jon it with a little nutmeg, cloves and mace, mixed with falt 2 little * 
be” 2 EEC I and amore, A very well 4-0 = 
{= 5 ther, and mixed wit rs, When all is well mixed, e. . 
er al Geanſed, and boil * een Yo | wh 
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"> in a Pint of Sack, ten or twelve Eggs, half the Whites, a Quarter of an 


* 
3 * 
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Wet How 70 nale a Pound Cake. 
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For making Marrow PuppinGs. 
Firſt boil a pint of cream, and the marrow of two bones exc: ta few 
bits to lay on the top, then lice a enny white loaf into it; <p 
cold, put into it half a pound of blanched almonds 3 fine, with 
two ſpoonfuls of roſe-water, the yolks of ſix eggs, a glaſs of ſack, a lit- 
tle ſalt, 6x ounces of candied citron and lemon ſliced thin; mix altoge- 


ther, then-lay the bits of Marrow, bake and ſerve it; you may add half 


a Pound of Currants. 


++ When you boil Cream 620 Care to ſtir it all the Time. 

For making | a CusTarD PuppinG. | 
Beat bve or fix Eggs in a Pint of Cream, with two Spoonfuls of Flour, 
Half b. Nutmeg grated a little Salt ard Sugar to your Taſte ; butter a 
Cloth, and = it in when the Pot boils; boil it * half an Hour, 


* 


ang melt butter for Sauce. | 


sx. 8 
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CAKES, CHEESECAKES, CUSTARDS. 
41. 5 Of Carne. 


ty 


SAKE : a Pound of Butter, beat it in an Farthen Pan with” you 

L Hand one Way, till it is like a thick Cream; then have ready 
twelve Eggs, but ſix Whites, and beat them up with the Butter, a 
Pound o Flour beat in it, a Pound of Sugar, and a few Carawzys 
beat it all well 9 for about an Hour with your Hand, or a gieat 


wooden Spoon; butter a Pan, and put it in, and then bake i it an Hour 
In a quick Oven. 


Some like a Pound of Currants in it. 
How to make a Plumb-Cake. | 
Take half a Peck of Flour, half a Pint of Roſe Water, a Pint of 
Dim, 4 Pint of Ale Yeaſt, boil 3 it, then add a Pound and a half of 
Butter, fix Eggs, without thé Whites, four Pounds of Currants, half a 
*Pound of Sugar, one Nutmeg, zud alittle Salt; work it very well, 


and let it ſtand an Hour, by the Fire, then work it again, and make it 
up, and let it ſtand an Hour'and a Half in the Oven. Take Care Fan, 


2 the Oven be not too hot. 


Hl to male e on ne Plumb: Cake. 
Take a Quarter of a Peck of the beſt Flour, dry it before the Fire, 


4 85 aud pick clean three Pounds of Currants, ſet them before a Fire 


be dry ; half a Pound of blaych'd Almonds, beat very fine with Roſe- 


| Wiler, half a Poond of Raiſins of the Son, waſh'd, ſton'd and fhred 
- ſmall, A P-und of Butter melted with a Pint of Comms, but it muſt not 


be put in Pt, half a Pint of Ale Yeaſt, a Pennyworth of Saffron ſteeped 


Ounce of Cloves and Mace, one large Nutmeg Feed; a few-Carraws' 
Seeds, candy'd Orange, Citron and Lemon - peel ſliced; you muſt make 


it thin, or there muſt be more butter and Cream; you may perfume it 

tied in a Muſlin Bag, and ſteeped in the Sack all 
Shs ar Af you ice it, take half a Found of l Sogar e : 
+ * Re IP 5" t 8 4 


with Athbergreaſe, 
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then put in ſome of the Sugar and beat it up with the White of an Egg 
and beat it with a Whiſk, and a little Orange-flour Water, but db not 
over w*t it; then ſtrow in all the Sugar, and beat it all near- an Hour ; > 
the Cake will take fo long a baking; then draw it, and waſh it over 
with a Bruſh, and put it it in again for Half a Quarter of an Hour. 
How to make a good Seed Cake. | 
Take two Pounds of Butter beaten to a Cream, a + Que of a Peck 
of Flour, a Pound and three Quarters of fine Sugar, three Ounces of 
9 candied Orange- peel and Citron, one Ounce of Carraway Seeds, ten 
0 , © Eggs, and but five Whites, a little Roſe-Water, a few Cloves, Mace, 
| and Nutmeg, a little new Yeaſt, and half a Pint of Cream; then bake 
it in a Hoop, and butter your Paper; when it is baked, ice it over with 
the Whites of Eggs and Sugar, and ſet it in- again to harden. 
How to make a light Seed Cake. | 
Take half a Quarter of Flour, a little Nutmeg and Ginger, three 
Eggs well beat, three Spoonfuls of Ale Yeaſt, halt. a Pound af Butter, 
5 ſix oz. of ſmooth Carraway Seeds, and work i it warm e with 
your Hand. 


nd 
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For making a cheap Seed Cake. 

Put a Pound and a Half of Butter in a Sauce-pan, with a Pint of new 
Mil feet it on the Fire; 3 take a Pound of Sugar, half an Ounce of All» 
ſpice beat fine, and mix them with half a Peck of Flour. When the 
Putter is melted, pour the Butter and Milk in the middle of the Flo 
and work it up like paſte. Pour in with the Milk half a pint of i 
Ale Yeaſt, and {et it before the Fire to riſe, juſt before it goes - 3:4 
Oven. You may either. put in {ome Carraway Seeds or Currants. 1 & 
bake 1 it in a quick Oven. 


If you make i it in two Cakes, they will take an Hour and A * 


2 
« MS, 
* © 5 Gs 


baking. - > | 3 

For makin Menn | ; 

| Take a Pound of Almonds, . them be ſcalded, 13 1 WL 
i thrown into cold Water, then dry them in a Cloth, and pound them ian 5 1 
a Mortar, moiſten them with Orange-Flower Water, or the White. of 5 8 


an Ego, leſt they turn to Oil; afterwards take an equal Quantity. of ©, OY 

fine powder'd Sugar, with three or four Whites. of Eggs, aud a little 
) Muſk, beat all well together, and ſhape them on Water er-paper ith & a „ 

ſpoon round. Bake them in a gentle Oven on Tin. „„ 


OY 
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of CHEESE-CAKES._ PD 1 


| For making Cheeſe Cakes, ky 24 
Take the Curd of a Gallon of Milk, three Quarters of a Pound 4 £ freſh 
butter, two grated biſcuits, two Ounces of blanch'd Almonds pounded. -.* 
with a little Orange-flower Water, half a Peund of Currants, N 
Eggs, ſpice and ſugar, beat it up with a little Cream on it 1s has 
then fill your Cheeſs-Oakes. EY 
Feior making Rice Checſe-Cakes, „ N 
| Boil two Quarts of Cream or Milk a little while, with a little A. 
Mace and Cinnamon, then take it off the Fire, take out the ſpice, = 5 
pat on the Fire again, and ma it boil, ſtirring it together ;, they” 
take it off, and beat the Volks of ewenty-four Eggs, ſet it on the Fi 
1 1 and keep j Jt e ſtirring t till! it 1s. Tr ick as We A 
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bl ax all well together, ſhape them on white thin paper, or Tin Maulds, 
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before y 
put it into Cups, without the paſte. 
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half a Pound of blanched Almonds pounded, and ſweeten it to your 
Palate. Or, if you chuſe it, you may put in half a Pound of Currants, 
well picked and rubbed in a clean Cloth. © 
ft For making Lemon Cheeſe-Cakes, 

Take two large Lemon-peels, boil and pound them well together in a 
Mortar, with about fix Ounces of Loaf Sugar, the Volks of fix Eggs, 


and half a Pound of freſh Putter, pound and mix all well together, and 


fill the Patty-pans about half full. 1 85 5 
Orange Cheeſe-Cakes, you may do the ſame Way, but be very care- 
ful to boil the Peel in two or three Waters, to take out the bitterneſs. 


Of CUSTARDS. 
A excellent Paſte Ah Cuſtards. 


Take one Pound of Flour, Butter, twelve Ounces, the Volks of four 

FEę gs fix Spoonfuls of Cream, mix them well together, and let them 

ſtand twenty Minutes, then work it up and down, and roll it very thin. 
1 For making a Cuſtard, 

Boil a Quart of Cream or Milk, with a ſtick of Cinnamon, large 

Mace, and a quartered Nutmeg; when half cold, mix it with eight 

Volks of Eggs, and four Whites, well beat, ſome Sack, Sugar, and 


, Orange-flower Water. Set all on the Fire, and ſtir it till a white Froth 


riſes, which ſkim off; then ftrain it, and fill your Cruſts, which ſhould 
be firſt dried in the Oven, and which you muſt prick with a Needle 
a dry them, to prevent their riſing in bliſters,, Or you may 


Anither Cuftard, 3 


Boil a Quart of Cream, with a Blade of Mace; beat ten Eggs, but 


half the Whites, take the Mace out, and when almoſt cold, beat in 
the Eggs, with one Spoonful of Orange-flower Water; ſweeten it to 


york aſte, and put it into your Cuſtard-cops, and let them juſt boil up 
In the Oven; and if you boil the Eggs in the Cream altogether, then 


you may put it into your Cuſtard-cups over Night, and they will be 
fit for Uſe, i | a . 

= 5 For making a Cream Cuſtard. | 35 
Grate the Crumb of a penny Loaf very fine, and mix it with a good 
piece of Butter, and a Quart of Cream; beat the Volks of twelve Eggs 


with Cream, ſweeten them with Sugar; let them thicken over the Fire; 


make your Cuſtard ſhailow, bake them in a gentle Oven, and when 


they are baked, ſtrew fine Sugar over them. 


* To make a Rice Cuſtard. 5 8.8 


Firſt boil a Quart of Cream with a Blade of Mace, then put to it 
boiled ground Kice, well beaten with your Cream; put them together, 


and ſir them well all the while it boils on the Fire; and when it is 


enough, take it off, and ſweeten it as you like, and put in a little Roſe- 
water, and ſerve it cold. | „ „ 


For making Common Biſcuits, 


ER F Beat up fix Eggs, with a ſpoonful of Roſe- water, and a Spoonful of 
Sack; then add a pound of fine powdered Sugar, and a pound of Flour, 


mix tbem into the Eggs by degrees, and an Ounce of Coriander-ſeeds, 
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rately heated, till they riſe, and come to a good Colour, take them 


into the Milk, and bake it in China Baſons or put them into a Kettle of 


eee eee 


the Oven, roll it tight in a coarfe Cloth, and tie it at both Ends; When a 


— „ rp nn os IAA on . 
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in any Form you pleaſe: beat the White of an Egg with a Feather, Sub -. 
them over, aud duſt the Se gar over them, ſet them into an oven mode- 


out; and when you have done with the Oven, if you have no Stove to 
dry them in, put them into che Oven again, and let them ſtand all 
Night to dry. h 
For malig plain Cuſtards. 
Take a Quart of new Milk, ſweeten it to your taſte, grate in a little 
Nutmeg, beat up eight Eggs well, leave out half the Whites, ſtir them 


boiling Water, taking cafe that the Water, does not come above half 
Way up the Baſons, for fear of its getting into them. You may add a 
ſmall Glaſs of Brandy, or a little Roſe-water in your making. 

\ For mating an Almond Cuſtard. | 

Firſt blanch your Almonds, then pound them in a Mortar very fine 
add a little Mi k in the beating, preſs it thro” a Sieve, and make it a 
the Cuſtard above-mentioned, and bal it in Cups. 

For making a whip'd Sylabub, 8 | 

Take a. Pint of Canary, two Quarts of Cream, ſome Whites of Eggs, 
and a pound of fine ſugar, and beat it with a Whiſk till it * well; 
kim of the Froth, and put it into ſyllabub glaſſes. | | 

For making a White Pot. 

Take a Quart of new Milk, ſlice the Crumb of a Half-penny Roll 
into it, then beat up the Yolks of fix Eggs, with Roſe Water, and put 
them in with ſome grated Nutme and Cinnamon, and ſweeten it 5 
your liking, and carefully mix them well together; then rake, your . 
pan, and Jay into it ſome good beef Marrow, or Buttef, and put in all. 
the above Ingredients (but take particular Care they are all well mixed 


together, or it will crudle) then put it into the Oven, but not too hot ; SS x 


when you ſerve it up, 15 {ome ane _ over it. 


Of COLLARINGG. 


For collaring Beef OPS. 

\ AKE a thin Flank of Beef, ics it thro” the Middle, alt it with 2 

quarter of a pound of ſalt petre, and a Quart of white ſalt; let it 

lie ſix Days, then ſeaſon it with an Ounce of pepper, half an Ounce of 
Cloves and Mace, a little Thyme and Lemon. peel finely ſhred, . roll it 

up tight, bind it hard with coarſe Tape, and cover it with pump-water, 

and then bake it in a pan with Houſhold Bread. When it comes out of 
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gold, take off the Sloth, and Tape, and keep it in a cool place. 
e collaring a Breaft of Veal. 


Take 2 breaſt of Veal, and bone it; lay all over the Infide thin flices -_ 2 | 
of bacon; ſeaſon it with pepper, ſalt and ſpice, a little Thyme, Lemons _ - 


cel and ſage; roll it up into a Collar, and bind it tight with Tape; 
ih it in white Wine Vinegar and Water, of each a like Quantity; 


add a little ſalt, aud ſome whole Cloves and Mace, with a bunch * 
Tweet Herbs, and a ſlice or two of Lemon; let it boil two Hours, k 


It in the Liquor you boil it in, and ſerve it in flices with Oil an 
n. 
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2 Slice or two of Lemon, with a little Salt. 


570 The ae: E ogliſh Hifewifv 

| i For collaring Pork. | 7 
133 a belly- piece of Pork, bone it, and Sues 4 it high in Ne 
Salt and Spice, and a good Handful of Sagefhred; roll it tight as 
before directed; boil it five Hours in the ſame Pickle as for the Veal 
before. _ Serve it with Muſtard and Sugar. 

 ' For collaring Mutton. | 

Take a large Breaſt of Mutton, bone it, ſeaſon it with Pepper, Salt 
and Spice, Thyme and Lemon-pell ſhred fine; roll it up tight, and 
bind it hard with Tape; boil it two Hours in Water and Salt, with 
ſome whole Spice and Pepper, and a Bunch of nee Serve it 
in Slices with all Sorts of Pickles. 1 

For collaring Eels. | 

Take a large Eel, and fplit it down the Back: Take out the Bone ; 
ſeaſon it high with Pepper, Salt and Spice, and a little Thyme ſhred 
fine, Roll it up into a Collar: put a Cloth about it, and bind it with 
Tape; boilit one Hour in White Wine and Vinegar, of each a like 
Quantity, with whole Pepper 2 cl Spice, and a Bunch of ſweet Herbs, 
When it is cold, take off 
the Tape and the Cloth, and keep it in the Pickle you boil it in. Serve 
it 1 in flices, with Oil, Lemon and ſome of the Pickle. 7 

For collaring Pig. | 

Take a large Pig, cut off his Head, ſlit him down the hacks home 
it, lay it iu Water four Hours, then dry it well; ſeaſon it with Pepper, 
Salt and Spice, and a handful of Sage ſhred, Roll it all into one Collar; 
put it into a Cloth, tie it tight with coarſe Tape. Boil it three Hours 
in White Wine Vinegar and Water, of each a like Quantity. Put in a 
little Salt, a Bunch of Sweet-herbs, whole Cloves, Mace and: Pepper, 
Ad a Slice or two of, Lemon When cold, take off the Tape and 


Cloth. Keep it in the Pickle 3 ; ſerve it in Slices with Lemon and ſome 
of the Pickle. i 


*Y 


cc nA G Os. 
4 Far ragooing Lamb Stones. 
1 AVING got two or three pair of Lamb: ſtones. parboil them, 
take off — Skin, and cut them in four or eight Pieces, firew 
{ome fine Salt over them, and wipe them dry; flour them without 
8 them with your Hands, fry them immediately in very hot 
Hog 5-lard, and make them criſp ; chen diſh them up, and ferve away. 
: . Por ragocing a Breaſt of Veal. 
Lard a Breaſt of Veal, and half roaſt it, them pour krong Gravy 


vpon, and ſtew it very well with a bunch of ſweet” Herbs, an Onion, 
Fpper and Salt, Cloves and Mace; then for ſauce, take ſome Butter, 
a0 


brown it. and ſhake a little Flour: into it, t*ke the Liquor you 
fteu/ id your Veal in and boil it with Patates;-"Oyſters, Muſhrooms, 
zorced meat; Artichoke | bottoms, - and Swontbreads; ſqueeze in a 
mon, and after you have ſtrain d off yup Herbs, toſs it up Ager 
750 pour it over the Vall. 


4 ; Rageo of Cox-combs; Deke: kiduoys, and fat Livers, © 53 5 


1 "Tak e 4'hew-pan,, put im a bit of Butter, a bunch of ſweet Herbs, 
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Companion in COOKERY. 
four it a little, moiſten it with half a ſpoonful of broth, ſeaſon it with 
ſalt and pepper; let it ſtew a little, then put in ſome-cocks-combs,' 


cocks-kidneys, fat livres and ſweet · breads ; let your ragoo be palata- 


ble, thicken it with the yolks of ©ggs3 ; ſerve it up hot Tor a dais ty, 
diſh, 


For dreſſing Lamb in Ragoo. mw | | 
Take your lamb, half roaſt it. Yo cut ĩt in four pieces, and toß it 


up in a ſtew- pan to brown it: then flew it in good broth, with ſalt, . 
pepper, cloves, a few muſhrooms, and ſweet herbs : ; when: it is enough 


put to it N of veal, and ſerve it. 


1 4 0 N K 
Fe; potting a Hare. g 


ONE 3 your hare and take away all the ſkinny part, then put to the 
fleſh ſome good fat bacon, and favoury herbs, ſeaſon it with 


| mace, nutmeg, and pepper, and a little ſalt, then beat all this fine i in 
a mortar, then pot it down, and put in a pint of claret, and bake it 


about an hour and half, and when it comes out, pour out all the gravys 
and fill it up with clarify'd butter. > | 
For petting Toxcvss. 

Take two tongues, falt them with ſalt-petre, white fats ow, 
ſugar; bake them tender in pump water: then blanch them, and cut. 
off the roots, and ſeaſon with pepper and ſpice, Put them in "an nh; 
Pot, and cover them all over with clarified butter. 


For potting MuTTox. 


if 


FE 


45 


2 cam 
r N 


Take a leg of mutton piece of twelve pounds, and cut into 1 Fe E 


pieces, ſalt it as for a collar of beef, Jet it lie ſip days, bake it in a pan, 
covered with pump water, and bake it with houſhold-bread: When it 


comes out of the oven, take it out af the liquor, beat it in a ſtone mor- 


tar; then ſeaſon it with an ounce of pepper, half an ounce of cloves and 


mace; mix into it a pound of clarrified butter, put it cloſe into You _ 


Eo. and cover it with clarified butter on the top half an inch thick. . 
For potting CHESHIRE CHEESE. 
Put three pound of Cheſhire cheeſe into a mortar, then take 2 


of the beſt freſh butter you can get ; pound them together, and goon the : = 
2 2 glaſs or two of canary, and half an ounce of mace, : 


finely and ſifted that it cannot be diſcerned. When all is well. 


mixed, preſs it hard down 1 into a pan, cover it with melted butter, a 
keep it cool. 


1 F 


A lice of this apon bread, eats very fine, 1 . by: 14 A 


. QF SouPs BuroTiks, and GrAvY,: = : 


4 * HE beſt method of boiling broths is over a ſtove, Al. re. it bs | 
\ uncovered, for the cover being on, cauſes it to bail black: 
To make Baorks for Soups or. Gravy.: 
Chop. a leg of beef to pieces, ſet-it on the fire in about ſour 3 
water, ſcum-it very clean, ſeaſon it with white-pepper, a few clovess 
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* a DINER of ſweet 0 Boil 1 it till two; Ward, is 1 then. ſea- 5 
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ſont with ſalt ; let it boil a little while lon- er, then ſtrain it off, and 
* it for uſe, ATA 

To make a Gb WIT Sopr. © 
Take a leg of beet, and a knuckle of veal, and let chem boil - at leaſt 
| four hours ; then beat a pound of ſweet almonds very fine, and mix 

them with-fome of the broth,” and then ſtrain off the reſt from the meaty 

and ſexve i it with the almonds in it, and ſippets of fried bread. 

To make ſolid, or Portable Sour. 
Get a leg of veal, or any other young meat, cut off all the fat, and 


or a ſtewpan well tinned ; let it ſtew gently over a flow fire till it is boiled 
away to one third of the quantity, then take it from the fire, and ſet 
it over water that is kept conſtantly boiling, this being an even heat 
and not apt to burn to the veſſel; in this manner let it evapagate, 
ſtirring it often till it becomes, when cold, as hard à ſubſtance as glue; 
then let it dry by gentle warmth and keep i it from moiſture. 

When you uſe it, pour boiling water upon it. It makes. excellent 


wall keep good at leaſt Ps months. 

Peas Sour. | 
Make two quarts of good broth from beef, and- pickled pork ; take 
ce/lery, turnip, onion, mint, and all ſotts of kitchen herbs, ſtew them 
down tender with a piece of butter; rub all theſe thro” a five; and, 
one pint of peas being boiled to a palp, rub them thro! a ſive, thinning 
it with aur broth, till all is through. Seaſon it with pepper and falt 
and have 3 tender ſome cellery and lecks' cut ſmall to put in the. 


Sou | 
n= of "White 5 peas and green peas are both done this way. Fry dome bead, 


in it. 

Y bp 4 Gravy Sour. 

Cut a pound of mutton, a pound of veal, and a pound of beef into. 

little pieces; put it into ſeven or eight quarts of water, with an 2 

fol beat to pieces, an onion, a carrot, ſome white p epper and ſalt : 

little bunch of ſweet herbs, two blades of mace, an three or er 

- cloves, ſome cellery, cabbage, endif, turnips, and lettuce. Let it 

2 few over a flow fire till half” is waited ; then ftrain if off for uſe. 

25 For making a; "Cary? s HEAD Sour. 

© Stew acaif's head tender, then ſtrain off the liquor, and put into it 

nz bunch of ſweet herbs, onion, mace, .ſome, pearl barley, pepper and 

= 16s 74m all a ſmall time. Serve WP with * head in the Middle, 

done 

Garniſh with bread toaſted brown, == fied Tound the rim. 
MuTTon BroTH. | 

"Boil the ſcraig-end of a neck» of mutton, in about Goats quarts of 

water,” then put in an onion, a bunch of ſweet herbs, and à cruſt of 


| „ that ſome dried marigolds, turnips, chives and parſley chopped ſmall : 
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ra- a joint of Matton, A capon, a fillet of veal, and five quarts of 


make ſtrong broth after the common way; put this into a wide baſon, 


© broth, er ſtrong or ſmall according to the quantity you put in. It 


bread: Boil'it an hour, then put in the other part of the neck ; after 5 


put theſe in about ten minutes before your broth is enough. Seaſon it. 4 55 . . 
wh ſalt: 8 with oatmeal, others thicken it with rice, ang.” 1 


U 


nit 12M _w_ making JeLLY BroTH for dene Peas. 5 2 5 1 att FM 
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water, put thoſe in an*earthen pot, and boil them over a gentle fire till 
one half be conſumed ;' then {queeze all together, and ftrain the 8 * 
through a linnen cloth. Fo 
BERT Ba OTR. . 

Crack the bone of a leg of beef in two or three parts, put it in about 
a gallon of water, then put in two or three blades of mace, a cruſt of. 
bread, ſalt, and a bunch of parſley. Boil it till the beef and ſinews are 
tender. Cut ſome toaſted bread into ſquare pieces and lay 3 in * diſh. 

Li the meat, and pour your Soup over it. 
Gravy for white Sauce. 

0 a hd of veal into ſmall pieces, boil it in about a quart of 
water, with a blade of mace, an onion, ſome white verre and two 
cloves. Let it doil till it is of a proper ſtrength. | 

| | A good GRAVY for any Uſe. | 

Take two ounces of butter and burn it in a frying-pan till it is brown, 
| then put in two pounds of coarſe lean beef, two. quarts of water, and 
| half a pint of wine, red or white, as you would have the colour; cloves, * 
| mace, whole pepper, and four or five anchovies ; let it ſtew for an hour, 

g over a gentle fire, and ſtrain it off for uſe. - 
| For making Gravy fer moſt things. 7 
If you live where you can't always have gravy meat, when your meat 

comes from the butcher, take a piece of beef, a piece of veal, and a 

piece of mutton ; cut them into as ſmall pieces as you can, Air take a 

deep ſaucepan with a cover, lay you beef at the bottom. then your 

mutton, then a very little piece of bacon, a ſlice or two” of carrot,. ſome” 

' mace, cloves, whole pepper, black and white, a large onion cuff in 
ſlices, a bundle of ſweet herbs, and then lay in your veal. . Cover it 

_ cloſe over a flow fire for {ix or. ſeven minutes, ſhaking the ſauce- pan 
now and then H then ſhake ſome flour in, and have Ns ſome boiling 
water, pour it in till you cover the meat and ſomething more. Cover 


it cloſe, and let it ſtew till it is quite rich and good, _ ſeaſon it % 
your taſte with ſalt, and ſtrain it off. 
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1 | ©. Currant ee ; 

ICK a \ gallon/6f 1 currants from the ſtalks, and put them in a. . 
pan, 4nd bruiſe them well with your hands, then ſtrain off the, 
juice, and ko every pint take three quarters of a pound of fine loaf 
ſugar, put them in your preſerving pan together, and let them boil till 


they jelly, which will ** about n; mines, then pour It 5 
glaſles, 
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| Calf's-Foot III. 3 

Take four calves feet, clean waſh'd and bon'd, puta gallon of bales LU 2s 
with four ounces of hartſhorn, boil it to a jelly, then run it thro” a- gag, a 
and clarify it with fix whites of eggs, add to it a quart of white wine, 
and the juice of five lemons, and fix pippins flic'd, ſweeten it with the 


k beſt ſugar to your taſte, ſo boil 1 it up, and run it. e To bag "PM 
Let 5 into Lialles. | | * 
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Hart horn „ Ont . „ 
| Take a pound of hartſhorn, - and put it e yatt T ſßring 4 
water, 2 it over a . dre cg let it boil gen "ell 1 comes WF 

= „ 3 _ quart, „ 
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even for three or four days. | 


thro? all earthen veſſels, ſtone and glaſs-1s the AN 
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Juart, then ftrain it off, and let it ſtand till it is cold, then take "Ix 
- groſs part off, and put to it the juice of four lemons and ſugar to your. 
taſte, and the whites bf four eggs, boil all theſe up gently, and run 
them thro? Four bag into your glaſſes. _T 

In all the receipts for making jellies, you muſt obſerve, that after 
your jelly has paſſed thro* the bag once, you muſt put it in the ſecond 
time by little and little, and ſo on; till you find your jelly does not fall 
fe readily, you muſt take the ſhells of your eggs and break them 
ſmall, and boil them = in En jelly, and ſo run it again * 


To nale leery of Pirrixs or Coptins. _ | 
Take fix pippins or codlins; pare and flice them into a quart of 


ſpring water, boil it till it comes to a pint, ſtrain it, and put to the ( 
clear a pound of fine ſugar ; boil it till it will jelly, ſcum it clean as it 


boils ; chis jelly is Proper to put a little on the top of any, red or whats: 


* 
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20D: CANDYING. 


To candy Curnnres. 
\ ET * — they are fall ripe, ſtone them and 8 boiled: 
your five. ſugar to a height, pour it on them, gently moving 
them, and ſo let them ſtand till almoſt cold, and then take them out, 
and dry them. by the fire. | 
To candy BARBERRIES and Grares.” 5 \ 
Take preſerved barberries, waſh off the ſyrup in water, and aft. fine 
ſugar on them; then let them be dry'd in the ſtove, turning them from 


time to time, till they are thorough dry. Preſerved uo may allo be 


candy'd after the ſame manner. 
To candy ORance or LYMON-PEELS. A 
Having ſteep'd your orange-peels, as often as you fhall . con- 
venient, in water, to take away the bitterneſs ; then let them be gently 


ery'd and candy*d. with ſyrup made of fugar. 


To candy APRICOTS. 
You muſt flit them one fide of the ſtone, and put fine ſugar on them $ | 
then lay them one by one in adiſh, and bake them in a pretty hot oven 1 
then take them out of the diſh, and dry them | on Aa & ph Nes in an 
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PickTIxG and Ps ESERVING.. 
Rules 40 be Gr d in PICKLING. 

EVER uſe ↄny thing but ſtonę j jars for all ſorts of pickles chat 
require hot pickle to. them, for vinegar and ſalt will penetrate - 
ly thing to keep 

pickles in, Be ſure never io put your hands in to take pickle out, it 


2 will ſoon ſpoil them. The, belt way is, to every pot tie a wooden ſpoon, 
Full of little holes, to take the pickles out with. Let your braſs pans, . 


for green pickles, be exceeding bright andclean, otherwiſe your pickles 


will have no colour ;. uſe the very belt and ſtrongeſt White wine vi1 PRs 


kkewiſe be "iy exaſtin Wicking. hen 9 . to 42 — 
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langs belles ſo that you may take them off 744 fice immediately, 
otherwiſe they will loſe their colour, and grow ſoft in keeping. Cover 
Jour pickling j jars with a wet bl.dder, and lead. | 
To piclle ſmall CVcuuss Rs LO 
Take them freſh gather'd, put them in a pan, and pour on ew, 4 
muck boiling hot brine as wil cover them. Let them ſtand cloſe cover- 
ed twenty-four hours; then take them out and dry them, and put them ' 
into the pot you intend to keep in, with cloves, mace,” pepper, ſonie 
dill and fennel; a 'ittle horſe-radiſh,' ſome lemon- peel, and a few bay» 


Jeaves. Pour on them as much boiling } 


trot vinegar as will cover them. 
Do thus three times in three weeks: Keep them cloſe ſtopp'd and hot, 


fix hours at a time; and if they be not green, make your vinegar ball, 
and pot in uw cucumbers, and let them boiFup fix minutes. 
To -pickle FRENCH Beans. © ': 
Take bett you ag before they have any ſtrings, lay them in cold bene f 
fix days, and one day in freſh water then dry them, and put them in a 
pot with whole ſpice, pepper, ſome ginger, lemon- peel, and a few bay 


leaves. Cover them with boiling hot vinegar, and do them as the ſmall _ 2 
" excuthiiers. | 


To pickle Menn $6.1 | * =} 
Take tho freſh \ ember, (the buttons are the beſt) ol this Ales half 
off, put them in water and a little ſalt; let them lie two hours; then 
'rab the tops with a pieee of flannel, and as you rub them, put them in 
clean water with a little ſalt; let chem lie four hours, make your water 
and falt boil, and then put in your muſhrooms; let them boil eight mi- 
nutes; then take them out from the boiling liquor, and put them hot in 
cold water and a little falt; let them lie twenty-four hours; then dex, 
them, and put them into a glaſs, with whole mace, ſliced nutm „and 
ſome bay- leaves: : then boil as much white wine and vinegar as wi cover 5 4 
them, and when it is cold, fill up your glaſs, and put ſome ſweet 4 on 
the top, and tie a bladder over them | 
20 pickie Dai — OT Es 
Take them ripe and freſh gathered; put them into a pot yd 1 
to keep them in. Boil water and ſalt together; but nat {6 oe ng. as 140 
bear an egg. and when it is cold, fill up your pot. bo | A 3s =Y 
| T0 pickle GrRaPEs or BARBERRIES: \ + . . 1 . 1 
1 þ / Pat your grapes or barberries into a pot; then boi] verjuice - ite 4 good 9 Abe - 1 
quantity of fait ; and let it ſtand till it is cold; and thek "pat: in che 2 
— Erapys or barberries, and cover them up. - - * 
To pickle Jmall Oles. 
peel your onions and throw them into water, then put chem into a. 
ell-tinn'd ſauce-pan, with ſalt and water, and juſt let them ſimmer, 
ies ſtrain them off, and let them ſtand till they are cold and well drain= 
ed, then make a pickle of white wine vinegar, the paleſt you can get, 
with mace, flicedgginger, white pepper-corns, and ſalt to your tate, 
give ic one boil dß, and let it ſtand till it is quite cold, then add to it 
about two ſpoonfuls of the beſt pale flour of muſtard, and after * haves. 2 
Put your onions into jars, pour your pickle upon them. 
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To pickle BRET-KOOTS and TukNIrI s. *J | 


75 Make your pick.e of water, ſalt vinegar, and a liitle cochineal, and. 
bol your beet- roots in it, pare your turnips,” and boil them bur half 4 


3 * the roots, then keep: San vob in this e — wet 5 


2 * 
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We Complete Engliſh Howuſewsfe's . 
5 To pickle Rep CazBAC EZ. 73 8 
Cat off the ſtalks and outſide leaves, and ſhred it into thin ſlices, make 
a pickle of ſalt, vinegar, cloves, mace, ginger, and liced nutmeg, 
then boil it, and when it is cold, pour it over the cabbage, and 1t will 


* # 


be fit for uſe in twelve hours, | 5 
g LVLou may do white cabbage in the ſame pickle, only it muſt be 
pc ured on ſcaldin g hot, two or three ti mes. | 5 
T0 pictle large CucumBERs in Slices. 3 
Set large cucumbers before they are too ripe, ſlice them the Thick- 
neſs of crown pieces in a pewter diſh: To every dozen of cucumbers, 
Alice. two large onions thin, and ſo on till you have filled your diſh, with 
a handful of falt between every row ; then cover them with another pew- 
ter diſh, and let them ſtand 24 hours, then put them in a cullender; and 
let them drain very well; put them into a jar, cover them with white 
wine vinegar, and let them ſtand four hours; pour the vinegar from em 
into a copper ſaucepan, and boil it with a little ſalt; put to the cucum- 
bers a little mace, whole pepper, a large race of ginger ſliced, and then 
pour the boiling vinegar on. Cover them cloſe, and when they are cold 
tie them down. They will be fit to eat in two or three days. 
N For pickling CuxRAN Ts. . 
8 Take currants either red or white, before they are thoroughly ripe ; 
you muſt not take them from the ſtalk ; make a pickle of ſalt and water, 
anq a little vinegar, ſo keep them for ule. . 
They are proper for garniſhing. | 
CATCHUT of. Mus HRnOOMsS. 


1 Take a ſtewpan full of the large flat muſhrooms, and the Tips of thoſe 
Fou wipe for pickling 5-ſet it on a ſlow fire, with a handful of falt, 
without water; they will make a great deal of liquor, which you muft 
imitrain, and put to it a quarter of a pound of ſhalots, ſome pepper, gin- 
46 ger, cloves, mace, and a bay-leaf ; boil, and ſkim it well; when *tis 
quite cold, bottle and ſtop it very cloſe. | . 
DTDTie.oo preſerve CHERRIES, with the Leaves and Stalk green. 
Take more} cherries, dip the ſtalks and leaves in the, beſt vinegar, 
23 0 boiling hot, ſtick the ſprig upright in a ſieve till they are dry; in the 
mean time boil ſome double fefin'd ſugar to a ſyrup, and dip the cherries 
= *' flalks and leaves in the ſyrup, and juſt let them ſcald; lay them on a 
dee xe, and boil the ſugar to a candy height, then dip the cherries, ſtalks 
leaves and all, then ſtick the branches in ſieves, and dry them as you 
do other ſweet-meats, They leck very pretty at candle-light in a de- 
tian 13 FP . Rs ES I 7 
o ere CURnANTS. Ed 1 
Take red or white. currants the beſt and largeſt bunches, before they 
be too ripe; tie three or four bunches together; then take the weight of 
them in fine ſugar; diſſolve the ſugar with a little Gans water; boil it 
and ſcum it clean; then put in the fruit, and boil em gently five mi- 
i Rnmutes: bet them cool, boil them as long; do fo three Times: Then 
take the fruit, and put them into pots or glaſſes. Boil the ſyrup till it 
will drop a pearl without breaking. Put a white paper over your pots 
© ot glaſſes and tie a parchment over that... + 
» 1, Breferverraſberries the ſame way, but boil them gently, - _ / 


* 


f 


* 


3.0046. e eee ee IE i IE - | 
Take them ripe, and of a good colour, and the fort without ſtone, _ | 
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then take three times the weight of them in fine ſugar; boil ſome of te 


* 4 


worſt barberries in ſpring water; ſtrain it and take as much of it as will 
diſſolve the ſugar. Boil it to a ſyrup, ſcum it clean, tie the fruit in 
| bunches, and do them as the currants. e 

5 | To preſerve FRUIT green all the Year. 

Gather your fruit when they are three parts ripe, on a very dry day, 
when the ſan ſhines on them, then take earthen pots and put them in, 
cover the pots with corks, or bung them that no air can get into them, 
dig a place in the earth a yard deep, ſet the pots therein, and cover them 

with the earth very cloſe, and keep them for uſe. When you take any 
out cover them up again as at firſt. ET ; 


— 


To pickle WALNUTS. : 
Make a pickle of ſalt and water ſtrong enough to bear an egg, boil _ 
and ſcum it well, and pour it over your walnuts, let them ſtand twelve 
days, changing the pickle at the end of fix days, then pour them into a 
cullender, and dry them with a coarſe cloth, then get the beſt white 
wine vinegar, with cloves, mace, nutmeg, Jamaica pepper-corns. fli- 
ced ginger, boil up theſe and pour it ſcalding hot upon your walnuts, 30 
you may add ſome ſhalot and a clove or two of garlick, to one hundred 
of walnuts you muſt put a gint of muſtard-ſeed, when they are cold, put 


them into a jar and ſtop them cloſe, | | | 


a 


Of MADE WINE $ 


- COWSLIP WINE. £ + 
1 ſix gallons of water put 30 pounds of Malaga raiſins; boil your. 
L water full two hours and meaſure it out of your copper upon the 
railins, which muſt be chopp'd ſmall and put in a tub, let them work * 
together ten days, ſtirring it ſeveral times a day; at the end of that 
time ſtrain it off and preſs the raiſins hard to get out their ſtrength, hen 
take two ſpoonfuls of good ale yeaſt, and beat with it fix ounces of ſruß 
of Lemons, then put in three pecks of cowſlips by little and little, aug 
let all your ingredients work together three days, ftirriog it three or aux 
times a day, and then tun it up, bottle it at four months end. 
| : ; To make MEAD. * | ER „ 4 
To five quarts of honey put fixty quarts of water, eighteen races of *” 
ſliced ginger, and one handful of roſemary ; let them boil three hours, = 
and be ſcummed perpetually, when it is cold put yeaſt to it, and it Wi! 
be fit to bottle 1n eight or ten days. | | 64.0 | | 

.-,__- _,- GOOSEBERRY- WINE. 55 ATA 
To every three pqunds of ripe gooſeberries put a pint of ſpring water, 
unboil'd; firſt brui your fruit with your hands in a Tub, and. then pat 
the water to them, ſtir them very well, and let them ſtand a whole day, 74 
and then ſtrain them off, and to every three pounds of gooſeberries add | 
a pint of water, put a pound of ſugar diſſolv'd, and let it ſtand” 24 hours ol 
more, then ſcum the head clear off, and put the liquor into à ve, 
and the ſcum into a flannel bag, and what drains from it put into tkcks 
veſſel; you mutt let it work two or three days before you ftop it cloſte, 

ſo let it ſtand four months before * bottle it, and if it, be net ler 
2 „„ ; „ £1 
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52 The Complete Engliſh Houſewife's 
when you draw it into bottles, let it ſtand in the bottles ſome Time, and 
then rack it off into other bottles. When you draw 1i out of the caſt 
don't tap it too low, | Bo 
1 To make ELDER WINE very excellent. 

Take Malaga raiſins, cut them ſmal!, ſtalks, ſtones and all. put them 
into a Tub, and pour over them water that has boil'd an hour; to every 
ſix pounds of raifins put one gallon of water, pour it on boiling hot 
and fiir it well, and when it is cold cover with a cloth, and let it work 
together ten or twelve days, ſtirring it five or fix times a day; at the 
end of that time ſtrain the liquor from the raiſins and ſqueeze them hard, 
and put to every gallon of liquor one pint of clear juice of elder. The 
beſt way to get the juice is to bake the berries in earthen pots; let the 
Iiquors be cold when you put them together, and fttr 'em well, then 
tun it, and when it has done working, clay it up and let it ſtand four or 
five months before you bottle it; in fix weeks after it will be very 


TIPC&. CET | 

J | RASBERRY WINE. | 
Take ripe raſberries, bruiſe them with the back of a ſpoon, flrain 

them, and fill a botele with the juice: ſtop. it, but not very cloſe, and 

ſet it by four or kve days: Then pour it off from the dregs, and add 

thereto as much Rheniſh, or white wine, as the juice will well colour; 

that done, ſweeten your Wine with Loaf ſugar, and then bottle it for 


% [1 R ,0 1 0 


+ ac: CORRANT WINE Coe oh: 
Take your cutrants full ripe, ſtrip m, and, bruiſe them in a mortar, 
and to every gallon of pulp put two quarts of water, firſt boiled and 
cold; you may put in ſome rapes if you pleaſe ; let it ſtand in a Tub to 
ferment; then let it run through a hair ſieve : Let no perſon touch it, and 
Jet it take its time to run, and to every gallon of this liquor put two 
pounds and a half of white ſugar; far it well, and put it in your veſſel, 
and to every ſix gallons put in a quart of the beſt rect iſied ſpirits of wine, 
let it and fix weeks and boutle it. Cow oo Won 
Sz, + ed The. . 
Put five pounds of Malaga or Belvidere raiſins to a ga'lon of clear river 
water, ſteep them a fortnight, ſtirring them every day; then pour the |: 
liquor off, and ſqueeze the juice out of the raiſins, and put both liquors 
together in a vellel that is juſt large enough to contain it, for it ſhould 
| be.quite ful} ; let the veſſel ſtand til your wine has dane hiffing, or ma< 
- King the uſual noiſe : you may add a pint of French brandy to every two 
galions, then itop it op cloſe, and when you find it is fine, which you 
may know by pegging it, boitleit off WR V 
Ikf you chule to have it red, put a gallon. of Alicant wine to every four 
. gallons of raiſin wine. x Fo: 


-4 - 


"E208 „ CERRRY WINE, - Wh: 

Take three gallons of water, boil it an hour, bruiſe 12 pounds of 
black cherries, but do not break the ſtones ; pour the water boiling hot. 

og the cherries, ſtir the cherries very well in it, and let it ſtand for 24 
hours, then ſtrain it off, and to every gallon put near two pounds of 
. good ſugar; mix it well with the liquor, and let it ſtand 24 hours lon- , 
ger, they put it in a clean ſweet caſk, and flop it cloſe; don't bottle it 
+ before e ine. 5 


* 
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To imitate CYPRUS WINE, Eo = 
Take nine quarts of the juice of white elderberries, which has been 

Preſſed gently from the berries with the hand, and paſſed thro? a ſieve, 
without þruiting'the kernels of the berries, to nive gallons of water; 
add to every ga lon of liquor three pounds of Liſbon Fn and o the 
whole quantity put an ounce and a half of ginger ſliced, and three quar- 
ters of an ounce of cloves: then boil this near an hour, taking off the 
ſcum as it riſes, and pour the whole to cool in an open Tub, ano wort: 
it with ale-yeaſt ſpread upon a Toaſt of white bread for thre: days, and 
then tun it into a veſſel that will juſt hold it, adding about a pound and 
a half of raiſins of the ſun ſpht, to lie in liquor till you draw it off, A 
which ſhould not be till the Wine is very fine, which you will nd m 
anuary. 
5 2 GCOOSEBERRIFS, DAMEONS, BULLACE, FL UMs, and 0 
CHERRIES #» Bottles. . 

Take gooſeberries green the other ſorts before they be too ripe, put 

them in wide mouth'd bottles; ſet them in a gentle oven till the ſkin” 


change colour. When cold, cork them down tight, and melt ſome ro- 
80 on the e Tex. ü | 


The Complers MA RK BT WOMAN. 
being the beſt Inſtructions for MARKETING. 


Por choofing Care, Tins: Pike, So BaRBEL,: Wnlirixe, 
* EzEILS, SHaDS, SMELTS, Ge. | 
E careful to obſerve that when they are freſh, the gills are of 4 
bright red, the eyes bright and full, and the fleſh being ſtiff; but 
when ſtale, the gills are pale, the eyes ſunk and of a dull cat, and the 
ten ſoft and Py . 
For chooſing a TURBUT. es, 
- When the flcſh' i is plump and thick, and the belly of a cream co 
then it is good ; ; but when thin, and. the bel. y of a "blviſh white, t 
otherwiſe. „ 82 
| "Por chuſin ng Pickled SALMON. 
When it is new and good the ſeales are ſtiff and ſhining, and the 4 
1s oaly | to the Touch, and parts without crumblin 
„ chuſing Pickled STURGEON. OS 
* When good and fine, the veins and priſtle are of a blue colour, we 3 
ſkin hmber, the fleſh white, the fat pl-aſant ſcented, and may be cut 1 
without crumbling. 55 
3 chufing HERRINGS and MACKAREL. | 
When! new, their gills are of a fine lively red, tne eyes bright and 
fall, and the fiſh ſtiff. We 5 " 
For chuſing PLAISE, FLOUNDERS, A DABS. „ Fs 


When new, they are Riff, their eyes look full andlively: : Ke thick: _ 
eſt are ey the beſt cating. 


* * * * 4 
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= and dry. 


| firm fleſh. v 


| are green and flabby. 


. and if tu ſcent iEhweet, it is new, but if the ſcent be rank, then 
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For chuſing COD. 
The beſt are thoſe which are thick watt the heed, and their fleſh | 
when cut, is very white. 
Fer chuſing SOALS. 
The beſt are ſtiff and thick, and of a cream colour on the belly. 
For chafing RED HERRINGS. 
The beſt red herrings, are hoſe which ſmell well and of a BO, gloſs 
and part- well from the bone. 
For chufing dried LYNG. 
Obſerve, that the beſt is always thick about the pole, and its fleſh is 


of a bright yellow. 


For chuſing PRAWNS and SHRIMPS. 
Theſe, if ſtale, will caſt a kind of ſlimy fmell ; their colour fading, 
and they ſlimy ; otherwiſe all of them are good. 
For chuſing CRABS. 8 
If ſtale, they will be limber in their claws and joints, their red colour 
turned blackiſh and duſky, and will have a very bad ſmell under their 


T hroats. 
Far chf ng LOBSTERS. 
Fhe i are the beſt, but take care there be no water in them; 
and when freſh, the Tai will fly up like a ſpring, and will be full of 


For chuſing POULTRY. 
A cock or capon, &c. when they are young, their ſpurs a are Wort and 


dubbed, but be careful they are not pared or ſcraped. 


When the ben is old, her Legs and Comb are rough; if young, 


ſmooth. 


. lu ing a TURKEY. 
The cock if he be young, his Legs will be ſmooth and Mack an 2 
ſpurs ſhort ; if ſtale, his eyes will be ſunk in his head, and his feet wy ; 


| if new, the eyes lively and limber. 


Obſerve the fame directions for the hen, and if ſhe be with egg» he 


Ba will have a ſoft open vent; if not, a hard cloſe one. 


For chuſing a GOOSE. 
When the bill is yellowiſh, and has but few hairs, it is young; bot 


1 ; if full of hairs and the bill and foot red, it is old : if freſh, limber foot- 
ej; if ſtale, dry footed. | 


Ducks, wild or tame. If freſh, limber footed ; if ſtale, dry footed. 

A true wild duck has a reddiſh foot, and ſmaller than the tame one. 

Hi to chuſe a RABBIT or CONEY. 

"When a rabbit is old, the claws are very long and rough, and - gen 
8 


hairs intermixed with the wool; but if young, the claws an | 
ſmadth. If ale, it wil belimber, and the fleſh will look bluiſh, hav: vga 


kind of ſlime upon it; but if freſh, it will be fliff, and the fleſh white. 
| How to chuſe PIGEONS, e. 5 


; 5 . The dove-houſe pigeons, when old. are red- legged : 1 when new 


und fat, limber footed and feel fall in the vent; when ſale, their vents, 


Hoau to chaſe VENISON. 
Ron a knife under the bones that come out of the havnches or N 


i 


* 
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it is ſtale, and the ſide in the moſt fleſhy part when tainted, will look in 
| ſome places green, others very black. f the hoofs are wide and rough 
it is old, but if cloſe and ſmooth it is young. PR, 
The Seaſon for VENISON. . 

That of the buck. begins in May, and is the ſeaſon till All- hallows 
Day; the doe in ſeaſon from Michaelmas to the End of December, ang 
ſometimes to the end of January. 

How to chuſe HAis. . 

Run a knife under the bone that ſticks out of the ham, ad if it comes 

out clean, and has a pretty good flayour, it is good and- beer is wn 
ſmeared and dulled, it is tainted and ruſty, 
How to chuſe BACON. | 

When the fat is white, oily in feeling, and does not break or crumble 
and the fleſh ſticks well to the bones, and bears a good colour, it is good, 
but if the contrary, and the lean has ſome little ſtreaks of e it is 
ruſty, or will ſoon be ſo. e | 

Hiww to chuſe BEEF. 

The right ox-beef if young,” has an open grain; a tetdeF nd oily 

ſmoothnels : if old, tough and ſpungy, except the neck, briſket, and 
ſuch parts; which young meat will be more rough than in other parts. 
A ſort of a carnation colour betokens,good ſpending meat; ſewet a curi- _ 
ous white; yellowiſh is not ſo good. * ,c 
Combe is cloſer grained than the ox, the fat whiter, but he Kaner 7 


paler; ; and when young, the 4 1 make with your finger walk: was & - 9 
again preſently. 


2 
— 9 Py 


How fo chuſe VEAL. 
When the bloody vein in the ſhoulder is blue, or a _—_ ied; it * 
new; but if blackiſh, greeniſh, or yellowiſh, then it is ſtale, The Loin 
firſt taints under the kidney, and the fleſh when ſtale, is ſoft and ſlim y, 
The breaſt and neck taiat firſt, at the upper end, pr you may-per-+ . :. - 
ceive a duſky yellow, or greeniſh appearance; the ſweet-bread on the 
breaſt will be elammy, otherwiſe it will be freſn and good. a 
The Leg when new is known by the ſtiffneſs of the j joints; - if limber, . 
; the fleſh clammy, and has green or yellowiſh ſpots, it is ſtale. "The head 
is known as the Lamb's. The fleth of a balkealf 3 1s 1 and de 
| than that of a cow-calf and the fat harder. | 
. How to chuſe PORK. | Ss. ; | 
When young, the Lean will break in pinching between your fn gers, 
and if you nip the Rin with your nails, it will make a dent; alſo if the 
fat be ſoft and pulpy, in a manner like lard: when old the lean i 1s + 


and ſpungy, feeling rough ; eſpecially if the nag de ſtubborn, and =, 
cannot nip it with your nail. 


For knowing whether it be new killed, try the Legs, hands, a 
ſprings, by putting your fingers under the bone that comes out, for iß | 
it be tainted, you will there find it by ſmelling your fingers; beſides, the 5 - 1 
fin will be ſweaty and clammy when ſtale, but cool and {ſmooth * + 4 


new. 


When you ſind many little b in the fat, like ſmall ſhot, it 
meaſly, and dangerous to eat. 
How to chuſe LAMB. t ; 
When you buy a Lamb's head, obſerve the eyes, if fs are ſobk * | = | 
and wrinkle, i it is tale, if r and plump, it i is new and ſweet. Tfa 2% "I 
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586 The Complete Engliſh Houſewife's, s, fe. 
fore- -quarter, obſerve the neck vein, and if of a fy- blue, it is ſweet and 
good; but it inclining to green or yellow, it 1s almoſt, if not quite 
| Shu. If the hind quarter has a fainuſh ſmell under the kidney, and 
the kvuckle be limber, it is ſtale. | 

How to chuſe MUTTON. | 

| Obſerve when it is old, the fleſh in pinching will wrinkle, and remain 
fo; when young, the f ih will pinch tender, and the fat will part eaſy 
from the Lean; but when old, it will flick by ſkins and ſtriugs. The 
ewe mutton is paler than weather Moutton, and cloſer grained When 


the flezk. is inclining to yellow and is looſe at the bone, it is commonly. 


rotten or inclining that way. To know whether it is new or ſtale, ob- 
ſerve the directions for chuſing Lamb: 
How to chuſe BUTTER. 
When you buy butter, run a knife in the middle of it, and if your 
ſmell and taſte be good, you cannot be deceived. 
| How to chuſe CHEESE. | 
Choſe i it by i its moiſt and {ſmooth coat; it old cheeſe be rough-coated, 
rug ged or dry at top, beware of little worms or mites. If it be all over 
fuſl of holes, moiſt or ſpunyy, it is ſubje& to maggots. If any ſoft or 
periſbed place appear on the out-lide, try how deep it ores for the 
e wore may be hid within, 
\ How 10 . chuje EGGS. | 
Hold the great end to your tongue, when it feels warm it is new, if 
cold it is bad; and ſo in proportion to the heat and cold. ſo is the good® 
| neſs of the egg Another way to know a good egg is, to put the egg in- 
to a pan of cold water, the freſher it be, the ſooner it will fall to the 
| bottom, if rotten it will not ſirk at all. 
3 Hoa to keep EGGS good. = IT 
Pat them all with the {mall end downwards in fine wood aſhes, curving 
Them once a week endways, and > they will 28 ſome months. 
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EXPLANATION. 23 
Caſe the 018 rabbet, except the lower joints of the fore- legs, : an 0 
thoſe you ſhould chop off; then. put a ſkewer through the middle of the | 


ſpit to preſerve the haunches. But if you truſs a couple of rabbets there. - 


middle of the back as at 1, then paſs a ſkewer thro' the ſhoulder-blaftes © 


Put through the whole, 
cx a e 


DIRECTI 0? N8 for Truſing FO wr 8. Ke. 
How to truſs, a RABBET for 228 5 wy 


haunches, after you have laid them flat, as at 1, and the fore-legs which  Þþ# 
are called the wings, muſt be turned as at 2, ſo that the ſmall joint may "i 
be puſhed into e bed through the ribs. This is a ſingle rabbet, has 
the ſpit put thro” the head and body, but the ſkewer takes hold of the 


ſhould be ſeven ſkewers, and then the ſpit paſſes thro? between the ſkewers 
without touching the rabbets, 


( You may truſs it ſhort, in the ſame manner as for boilings, mh. | 
20804 w-—” f 


How to truſs a RABBET For boilings. 5 + — 
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Firſt cut two 8 cloſe to "he „ two . "a FE 25 8 if 
up the haunches by the ſides of the rabbet, and ſkewer them through the 


and neck, and the utmoſt joints of the legs, as at 2. Bend the neck 


backwards, and truſs the ſhoulders high that the en * = 
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The Complete Engliſh Honſemifes 
How to truſs 4 HARE. | 


| WN r. 
In cafing a hare, when you come to the ears, put a ſkewer juſt between 
the head and the ſkin, and raiſe it up by 7 ny rees till both the ears are 


bing ped, and take off the reſt as uſual, en twiſt the head over the 
"back as at 1, and put two ſkewers in the ears to make them ſtand almoſt 
5 upright, and to keep the head in a proper poſition ; then puſh up the 


Joints of the ſhoulder blade towards the back, and put a ſkewer between 


the joint thro? the bottom jaw, to keep it fleady, as at 2, and another 
Newer through the lower branch of the leg and thro? the ribs, as at 3, 


to keep the plate-bone up tight, and another thro! the point of the ſame 
branch, as at 5; then bend boch legs in between the haunches ſo as to 

make their points meet under the ſcut, and take care to ſkewer them faſt 
with two ſkewers, as at 66. 


N A hare may alſo be truſſed ſhort, in es manner of. a tabbet for 
; W 
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How to 5 a PIGEON, 
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- 0 EXPLANATION, {a win 
- M3 "9" IN you draw a.pigeon, leave in the liyer becauſe it has no > gall s 
then puſh, up the breaſt from the vent, and holding legs, paſs a 


Rewer juſt between the * of tw er and bend eo We 3 wh 3 | 


& 
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8 Companion in COOKERY, 509 
Frſt turn the pinions under the back; and take care that the lower joint 
of the large pinions are paſſed with the ſkewer in ſuch a manner that the 
legs are between them and the body, and jthen you are right. 
| Head to ruſe a TURKEY for boiling, 


— 


E XP L A N A r T Mc. me 
When you have drawn your fowl, twiſt the wings till you bring 

pinions under the back, and thoſe who chuſe it may put the giazard It” - 
liver, one in each wing, as at 1, but they are generally left out. Beat | 
down the breaſt bone to prevent its riſing above the fleſhy part; then cut , 
off the claws of the feet, twiſt the legs, and bring them towards the 
wing on the out ſide of the thigh as at 2, and cut a hole on each fide ' 
of the apron juſt above the ſideſman, and | po the joints of the legs into 
the body as at 3, no ſkewer being made uſc of. REECE ron 
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How to truſs EASTERLIN OGS, Ducks, TEALS, and Wipozoxs. EEG 
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When you draw it lay aſide the $2240 and liver, and take ont th 
neck, taking care to leave the ſkin of the neck full enough ta cover cas 
part where he neck was cut off. Next cut off the piniqng, as at 1, 4-09 EE: 
raiſe up the whole legs till they are in the middle, as at , and preſs 
them between the-body of the fowl and the ſtump of the. wing; ten 
1 twiſt the feet, and bring the bottom of them towards the e aluhe- 9 
'4 fowl, as at 3, and put a ſkewer through the fowl between 
Joint next the thigh: and the * taking hold gf the ends of? 


<> 
- 
” 
— 3 
e 
1 
- 


14 5 
2 ” the 8 x 
8 * 4 8 - : wo Py... * 
. , 


$6 * . * 4 
* 4 ; 2 - 7 
8 * by PRE a * * * 
* 1 Q 4 3 * rn” 
$4 e N * = 2 
2 * a „ £ 4 4 - 
. 52 
»- 


\ 


60 The Complete Engliſh Houſewife's 
of the wings, as at 1, then the legs will ſtand upright, and the point | 
the ſkewer will be at 4. E | — 1 e 
How to truſ: a PARTRIDGE or PHEASANT. a 
= => 
9 
SS 
SS 4NnNAT10N 
The only difference between truſſing a partridge and a pheaſant is, that 


the neck of the partridge is cut off, and the head of the pheaſant is left 
on. The above cut repreſents a pheaſant truſſed. After having drawn 
it, cut off the pinions, and leave only the ftump-bone next the breaſt, 
then put a ſkewer thro? its point, and thro? the body near the back, giv- 
ing the neck a turn, and paſſing it by the back, force the head on the 
out ſide of the other wing bones, as at 1, and put the ſkewer through 
both; with the head ſtanding towards the neck, or the rump, which you 
chuſe. The neck ſhould go as at 2; then take the legs and preſs them 
by the joints together, ſo as to paſs the lower part of the breaſt, and then 
preſs them down between the ſideſmen, and put'a ſkewer thro” all, as at 
3, and you have done. EO. | 

4 4 How to truſs a GOOSE. 


; 

} } 
| 5 A [ 2 Z; 22 7 

* DT VVV = 2g 

iq Let only the thick joints of the legs and wings be left to the body, the 

|. - . Ppinions and the feet ſhould be cut off and go with the other giblets which 

; conſiſt of the Wzard and liver, and the head and neck. Cut a hole at 

* Bottom of the apron of the gooſe, as at 1, and draw the rump thro? it; 

I - they put a ſkewer through the ſmall part of the leg, and thro? the body 

Wn Near the back, as at 2, and another thro? the thinner part of the wings, 

. * . | ons pu 2 | .* 
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Second Courſe. 
1 Roaſt Fowls, 


2 Apple or Gooſe- 


— Pie. 
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Second . 5 S's Ho 
1 Wild Ducks. — 
2 Tanſey, | 
3 Smelt fried. 


ANOTHER» | 


Firft Courſe. 
1 Boil'd Mutton, 
Beef or Pork. | 

2 Boil'd Pudding. 


Second Courſe, 


1 Ducks or Teal, 
2 Tar ts. 


wn ' 


ANN. 
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ANOTHER; 


_ Firſt Courſe. 
1 Cod boiled, 
2 Scotch Collops, 
3 Faint 


. Courſe, 8 
Green Goole, = 2 
2 Tarts or Cuſta rc A EE 
3 L | 8 i 
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Firft Courſe. Four Diſhes. 
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| I Pig 
2 Duck or Teal 
Second Courſe. 73 Neat's Tongue fliced 
F 4 Tarte or Tanſey. 


Ju p Another. . 
| £4 CI Boiled Mutton or Beef 
FB wh 22 Boiled Turkey 
Firft Courſe. 3 Leg of Lamb or Loin fry 7: £4 
| 1 NY 5 


I B or Ducks 
05 Roaſted Lobſters, 
Gn Tarts 


Second Courſe. 
5 5 55 TLerab- nt & Swrectbreads : 


5 In E 0 0 K E RT, 
oO 200000000000 000000 — 


75 ; 


£ 7 


PE 


ng "= 


* Ze ©6454 r 
OOO 580 DIODODOOOE OX 


3 8 


off 
o 


1 Fried Lamb Stones 
| 2 Ducks | 
Second Courſe. 3 Pigeons n 
| | 74 Peaſe or Aſparagus 5 * 
: Chteſe-cakes or Tarts, > 
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REC E IPT S for preparing and compounding the 
Principal Meaicines made Uſe of by the late Mr. 


Warp. 


Method of preparing ee for the 
1 PiLL and DRroP. 

Prove yourſelf with an earthen 
1 unglazed pan, that will hold 


three or four quarts ; ſet it on a na- 


ked fire, and have in readineſs, of 
the fineſt and pureſt crude antimo- 
ny, as much as you pleaſe ;' (that 
which appears in long ſhining nee- 
dles, and is the eaſieſt powdered; is 


the beſt, being moſt free from me- 


tallic, or other heterogeneous bo- 
dies) powder it indifferently fine ; 


put ten or twelve ounces into your 
Pan, ſtirring it continually with an 


iron ſpatula, and increaſing your 
fire till it ſends forth white fumes, 
and a flame like burning brimſtone. 
Continue that degree of fire, conti- 
nually ſtirring, till it burns or fumes 
no more, but is become a grey or 
aſh- coloured powder. If it ſhould 
melt, and run into lumps, in the 
beginning of the operation, you 


muſt take it out of your pan, and 
pound it again, putting it in again 
And ſtirring as before, till it be tho- 
roughly calcined. Then put in 4 
- Ounces more of your crude matter, 


roceeding; as before, and continu- 


ing ſo to do, till you have as much 


as you deſire. By this method you 


will calcine your antimony with. 
much !eſs labour and time, than in 
doing it altogether, as is uſual, for 

by putting your crude antimony to 


your calcined, its melting will be 
prevented, and the fumes will fly 
off much ſooner. lt muſt be 
done in a chimney, otherwiſe the 


. Fomes will be hurtful to the opera- 
tor. ] Take a clean crucible which 


f 


: 


will hold a quart; put into ĩt about 


two pounds of your calcined anti- 
mony; ſet it in a melting furnace, 
and make a gradual fire under it; 


a 


put coals nearly to the top of your 


crucible ; keep it in a moderate fu- 
fion, ſometimes ſtirring it about 
with an iron rod. Care muſt be ta- 
ken that your fire be not too violent 
while your matter is in fuſion, or it 


will liquify to fach a degree. and - 


render it ſo ſubtile, that it will all 
run thro' the pores of your crucible 
into your aſh-hole, not leaving one 


ſingle drop or grain behind. When 
you fin d your matter, which adkeres 


to your rod, , tranſparent and bright 
(which it will be in about half an 
hour after it is in fuſion, if you have 
kept a proper degree of fire) have 


in readineſs a ſmooth, marble ſtone, 
well dried, and heated as hot as 


you can bear your hand upon it, 
for fear your hot matter ſhould break 


it, [It will be proper to have an 


iron curb round your marble, to 


riſe half and three quarters of an 


inch above its ſurface, to prevent 


your matter from running oft! 


Pour your vitrified matter upon the 
ſtone; and if you have any more of 
your calcined matter, put your cru- 
cible again into the fire, put in more 
and proceed as before. If your eu- 
cible is good, and your fire mode- 


rately governed, you may uſe the 


ſame crucible five or fix times, as I 
myſelf have frequently done. Thus 
you have a fair and clear glaſs of 


antimony of a light red colour. 1 


have obſerved that keeping the cru- 
Cible covered, during the time af 
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and makes the glaſs Pure by preventing 
the remaining combuſtible parts of the 
antimony from flying off. 
The PIL L and DR OP are made as 
Pyolloaus. | | 
Take of the aforeſaid glaſs of anti- 
mony as much as you pleaſe ; pound it 
in a clean iron mortar, and ſift it thro? 
a fine lawn ſieve; then grind or levi- 
gate it on a {ſmooth wage, ſtone to an 
impalpable 80 8 Take alſo dragon's 
blood, dried and powdered. To four 


ounces of your levigated glaſs put one 


ounce of this dragon's blood: grind 
them very well together, and with good 
ſack, or rich mountain wine, make in- 
to a maſs for pills,/ of about one grain 
and a half each, Which is 2 full doſe 
for a man or Wee Drop, ſo 
called, is mad? by putting about half 
an ounce of your levigated glaſs of an- 
timony into A quart of the richeſt Ma- 
laga mountain, or ſack. Shake them 
well together, and let them ſtand two 
or three days to ſettle and grow clear. 
Then pour it off gently, to be quite 
fine. The full doſe (half an ounce) is 
for a may or woman; but beſt to begin 

with th/ alf or two thirds, according 
to the e, or ſtreagth of the conſtitu- 
tion. | 


The ir and genuine Method of preparing 
e the WHITE DROP. 1 
Po d and bruiſe fourteen pounds of 
the e eſt copperas into a rough _ 
der, nen dry it with a gentle heat, 
ſpreading it thin, till it becomes a dry 
and ſubtile powder, to appearance like 
quick lime, only much whiter. 
muſt be taken at the beginning ef the 
_dryi 
_ wiſe it will melt. and ſhut up the 
pore 3 of the copperas, and greatly in- 
jur// your future operation.] When 
you. copperas is thus become dry and 
ſubtiſe, which may be done in aoout ſix 
or RA days, weigh it, and take an 
- equall quantity of good and clean 8 5 
nitre, / or ſalt petre, which let aſſo be 
tolerable dry. Pound your nitre and 
_ EriedFcSpperas together, and ſift them 
throu n indifferently fine Hair ſieve, 
And t. put them into a large glaſs re- 
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preparing Mr. WAR 's Medicines. 


its fuſion, both hinders the vitrification. 


[Care 


g: that the heat be very moderate, 


and doubt nat but it may be had 
and genuine at Apothecaries 


os I 
A AR 2 TH : 


® 


65 | 
tort, coated at the bottom, and ſet in | 
a ſand furnace, Let not your retort be 
above an inch from the bottom and 
ſides of your ſand pan. Fix on a verx 
large receiver, and lute it, but leave a 
ſmall vent-hole in the joint, by ſticking 
in the point of a ſmall ſkewer, to let 
out the wind, (which will iſſue from the {| 
matter at the firſt making of your fire} # 
by drawing it out and putting it in, as 
you ſhall re occaſion, to prevent your *þ 
retort or receivers burſting. Makes 
a gentle fire for the firſt Mich hours 3 
then increaſe it gradually ſor three og. 
four hours longer, till your iron pan be bf 
red at bottom; continue your fire for 
about thirty hours; then let it out, ank 
when all is cool, you will have a mo 
powerful aqua fortis. Put it into a bot 
tle, and ftop it cloſe ; let it ſtand fix or, } 
eight days, (the longer the better) t 
digeſt itſelf. Put this aqua fortis into 
a glaſs retort, let it be about half or twa 
thirds full; ſet it in your ſand heat; and 
fix on a receiver, which need not 06 9 
very large: make an indifferent fixe, till 
all your aqua fortis is come over ini 

our receiver, leaving behind only a=. 

rown reddiſh earth, which was fore 
over by the violence of: the fire ia the, | 
firſt diſtillation. Thus you have a pa 
and ftrong aqua fortis. {As I baye hae 
ver been able to procure any aqua ff 
proper for making, the ſaid drops, bus 


what I made myſelf, I have here ee 
down a true and full proceſs for making 
it. ]|—Take of your rectified dus el YF 
as much as you pleaſe, put it into 3 
large bolt-head, with a lng neck; but} 
not above a quarter full. hen take f 
the pureſt and fineſt volatile ſal ammo 
niac, in which there is not the leaſt | 
acid ſalt, or lime. [As I have uſualiy- 
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bought this volatile falt ready me 


have omitted here ſetting down the pr 


ceſs for making it, having bought it obs 
Mr. Godfrey, chymiſt. F 70 ſixteen 
ounces of the aforeſaid aqua faxtis, ul; 4 
your bolt-head, take ſeven” onnges gh 9 
the ſaid volatile ſal ammoniac, and 1 
half an ounce ata time put it into 1 
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ately ſtopping the mouth of your bolt- 
8 head will the fermentation is over, yet 
not ſo cloſe but to leave ſome ſmall 
= vent, for fear the wind, cauſed by the 
& violent fermentation,. ſhould burſt your 
| glaſs. When all your ſal ammoniac is 
in, let it ſtand two or three hours, till 
the fumes ate ſettled. —[7> This is the 
tight and exact proportion; if your 
operation in making your aqua fortis 
ate ri ht'y performed, and your vola- 
fle {al ammoniac be good and pure.] 
Now put it into a ſmaller bolt-head, 
We half full, and ſet in a moderate ſand 
heat; when it is warm, put in four 
dunces of the fineſt quickſilver to each 
bi pound (of ſixteen ounces) of your ſolu- 
WE tron, and let it ſtand in that heat till all 
WE the- quickfilyer is diflolved. Increaſe 
pour fire a little, and put in a ſmall 
. quantity more of quickſilver, thus let- 
| * tiog it di flolve by gentle additions, as 
much as it will. When it will diffolve 
na more, take it out of your bolt-head, 
put it into an open glaſs veſſel, or a 
= large white flone bow]. [I g 
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We. to xongeal. [Great care muſt be taken, 
eit your heat be not too great in your 
it ap oration, nor continue too long, 
would coagulate, and mix the cor- 
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it drain, untill no more will run or 


WW drop from it. Take the remaining 
bau, put it into a glaſs body, and e 


va -poun (ſixteen ounces) put three pounds 


hy mouth of your body, by tying over it 
piece of doubled brown paper. Set 


differently hot fire, till all your ſalt is 
L diffolved; which is uſually done in 24. 
© hour Thus the Writs Drop is 
WE. prepared) —This medicine, thus ren- 
= dered extremely mild, cannot poſſibly 
be accounted dangerous, ſeeing that in 
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bee fire, and let it ſtand in a cool place 


it again in your ſand-heat, make an 


ſive. 


Ward's Medicines. 
the doſe of two drops, uſually taken ia 
N Moor hours, the quantity of mer- 
cury does not amount to half a grain. 
Atteſted, Dec. 1, 1762, by me EY 
. JJ TOHUN WHIPTE-s 
Late Mr. WAR D', Sweating Powder, 
„ I. gy 
Take four ounces of refined nitre, 
and the ſame quantity of vitriolated 
tartar. Rub them together in a mortar 
into a powder. Take a crucible, (not 


kgs K 
. 40 * N 
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of the blue ſort) ſet it in the fire, and 


when it begins to be red, put in about 
half of your nitre and tartar, ſtirring it. 
about with an iron rod, There will 
ariſe red fumes, which take care to 
avoid, for they are noxious. When 
the red fumes ceaſe, put in the remain- 
der of your matter, Wing it as before, 
till no more fumes ariſe, Then pour it 
out into an iron mortar ;. and, when 
cool, put to it opium, , ipecacuanha, 
and liquoric powder, ef each . one 
ounce : pound and ſift my through a 
lawn fieve ; then mix them very well 
together. {7 The ipecacuanha moſt 
be pickt of ſuch a ſort as will break 
ealily, and not of the tough woody ſort. 
After theſe powders are thus prepared, 
they ſhould be ſpread thin upon white 
ſtone diſhes, and ſet in a cool lace for 
about two days, mixing them very 
well together, and ſpreading them 
again twice a day: then Cry them be- 
tore a fire or geutle heat. J. W 
Sealing Powders, No. II. 
Take common tartar and refin 
tre, each one pound; fulminate ſthem 
together in a crucible, or iron} pot, 
which will reduce them to about fif 
ounces after the fulmidation. To heſe 
add, of white hellebore and liqu "14h 
powder each {ix ounces, of opium five 
ounces. Powder all theſe together, 
and fift them thro? a fine lawn ſiehe 


ſeparately, and ſift them thro? @. 


Take two pounds of 8 


P Ys A ; "M Fs * 
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; till they become bright as amber. 
When they are cool, mix and nead 
them into your powder, in the form of 
a ſoft paſte. 'This paſte has been found 

to be a ſpecific remedy for the ' fiſtula, 
piles, &c.— The doſe is the ſize of a 
nutmeg, morning, noon, and night, 
drinking a glaſs of water or white wine 
after. Atteſted by me, 

| F. J. D'OsTZEXMAM. 

Liquid Sweat. 

Take a gallon of good ſpirits of 
wine, and half 2 gallon of good white 
wine; put them inte a ſtrong bottle, 
and add half a pound of good faffron, 
four ounces of good cinnamon, two 
ounces of falt of tartar, and one ounce 
of good opium, cut in ſmall bits, ſtop 
the bottle cloſe, and ſet it within the 
air of the fire eight days, ſhaking it 
three or four times a day. Filtre it 
through filtering paper.— The doſe is 
flom thirty to ſixty drops, in a glaſs of 
good white wine. Atteſted by me, 

Fi D'OsTzrMan. 


Dropfy Purging Powder, as prepared by 


Mr, D*Ofterman for Mr. Ward, 
Take a pound of jalap in powder, a 


pound of cream of tartar, and a pound 


of bole armenic, in fine powder: mix 
them well together. - The doſe is from 
thirty to forty grains in broth, or warm 
beer, two or three days together, or 
oftner, if neceſſary. This remedy 
ſeldom fails in the watery or windy 
dropſy, provided the patient has not 
been tapped. Atteſted by me, 


F. ]J,D'OsTERMAN, 
Efence fer the Head-Ache, &c. as pre- 


fared by Mr. D' Oſterman, for Ar. 

Ward. 

Take two pounds of true French 
ſpirits of wine, put them into a large 
ſtone bottle, and add two ounces of 
roch allum in very ſine powder, four 
ounces of camphor, cut very ſmall, 
half an ounce of eſſence bf lemon, and 


four ounces of the ſtrongeſt volatile 
1pirit of ſal ammoniac. 


times a day for five or fix days. 
That there are a great many more 


wee! i & Fog fy kinds, e in 
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Ruhe * erer Mr. Ward 8 Medicines. 


* 5 fire; ſcumming them continual- 


Sweating Powders, No. II. 25 < 


-. cording to the nature and. ſeat. of the 4 


| Stop the bottle 
quite cloſe; and ſhake it three or four 


the ſaid book, I acknowledge; vet, 1 

have thought it beſt for the public, to 

confine myſelf, at preſent, to ſuch as 
are juſtly eſteemed the principal, the 
moſt efficacious, mot known, and beſt 
underſtood. Having ſaid this, I pro- 
ceed to put down the prices at which ' 
theſe medicines are intended now to be 
ſold, viz. 

White Drop, in a bottle, con- 
taining one third of an oz, 
which is about a third part 
more in quantity than in 

the late Mr. Ward's bottle 
fo! — — — 

Red Pill, ſix in a bx — 0 6 

Emetic Sack Drop, half an 


ounce in a bottle 6. 
Sweating Powders No. FE 
forty grains — bY 3 


fifty grains 25 
Fiſtula Paſte, a pound — YL ; i] 
Liquid Sweat, half an 02. 351 ie 2 3 

about five doſes "© 
Dropſy Purging Powders, * 18 2 

in a parcel _ 5 

Eſſence for the Head- Ach, 12 * 
Ec. half an ounce 55 of 
Rules neceſſary to be. obſerved in 4 *Y 
the ſeveral Medicines : £ the late Mr. 

Ward, #ow made public. 3 

"White Drop for the Scurwy; et — 

Take two drops in a ſmall. glaſs” e 
water, in the mofning faſting, or at 
night, going to reſt, for two or thies A x 
days together. Then forbear as many 
days as you took them, and proceed a 2— 
before till the bottle is finiſned. They, 
ſeldom work viſibly, excepting chat in 
ſome conſtitutions they occalion one or by 1 
two motions. 

Red Pill. Bruiſe ne pill, Pn Rs =; 1 
it in a ſpoonful of any ſmall liquid, on 
an empty ſtomach. It ſometimes works" 2 4 

upwards, ſometimes downwards, ac 


diſorder; in which caſe it is proper tz 
drink a ſmall quantity of -balm or ſage 
tea, &c. between each motion; and 5 
it ſweats, as it ſometimes goes, kes 5 f 
yourſelf warm, and encourage it by 
drinking as above. The day von ke 


. avoid milk 8 Kit. 10 1 
> . Ac: i 
* | 8 2 8 2 2 i 4 2 


5 he” | 
2 a 
i 


23 a yomit. 
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has been experienced with great ſucceſs 
in caſes where the ſtomach and bowels 
are foul, or the paſſages obſtructed; 
and particularly in inveterate rheumatic 
diſorders. 1 

The Emetic or Sack Drop. This drop 
When the ſickneſs comes 
on, drink about half a pint of warm 
water, or thin water-gruel, and con- 
tinue to do ſo every time it works. It 
Has been ſound to cleanſe the ſtomach 
more effectually than the vomits uſually 
given, and that without uncommon 
7 reachings. The bottle is a full doſe 
for a man or woman, which muſt be 
i}. leſſened according to the age or ſtrength 
it of the patient. | 
ls Sweating Powders for the Rheumati/m, 


Ec. Both ſorts of theſe powders are to 
be taken in any liquid, going to bed 
between the 


blankets, and drinking 
moderately, now and then, ſomething 
warm ſuch as white-wine whey, balm- 
tea, c. The ſweating is not to be 
checked, but encouraged, by lying ſtill 
and keeping warm. At firſt taking, it 
WE may be proper to begin with half a doſe, 
ine it gradually, 


require. If half the quantity does 


t raiſe a proper ſweat, then take, the 
t night three quarters, or the 

whole doſe, and repeat it every other 
[might dt: diſcretion, for as long a time 


„„ 
we, nj 


2 


removing pains, 


as occaſion 


as ſhall be found neceſſary, or as they 
agrec with the conſtitution. It is to 
be obſerved, that the quantity of opium 
is ſomewhat leſs in the powder No. I 
than in No. II. — | 
Paſte for the Fiftula, Piles, Cc. 
Take the ſize of a nutmeg twice or three 
times a day, drinking a glaſs of water, 
or wine and water, after it. | 
Liquid Sweat. This is found by ex- 
perience to be an excellent remedy for 
and ſometimes to 
anſwer better than the powders. The 
panient muſt lie between the blankets, 
and encoutage the ſweat by drinking 
now and then ſomething warm ; taking 


care not to catch cold, by going out too 


ſoon after it. The doſe is from forty 
to ſixty drops ina glaſs of good white 
WIne. | 
Dropſy Powder. The doſe is from- 
thirty to forty grains, to be taken in 
broth, or warm beer, two or three days 
together; and longer if neceſſary, 
They muſt be repeated at proper inter- 
vals, as the doſe may require. | 
© Effence for the Head-Ache and Pains, 
Gently rub a little of it upon the palin 
of the hand, and apply it to the part 


affected; holding it there till it is dry, 
Repeat it two or three times, if the pain 


is not ſooner relieved, 
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A Complete ColleAion of EY . 
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FR every D 2 incident to the Human Bowe; 1 
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Plain InſtruQtions for their common Vie. 
Very neceſſary to be had in all Families, reſiding in the Country." 1 


Compiled at the Command of his late Royal Highneſs 4 | 
5 of CUMBERLAND. _ 4 0 


DUKE 


From the Works of the moſt eminent Parsierans and Sone, x8 2 


mec and PAINS, 
UB alittle Opodel- 


11 7 I: dock upen the part 
N. R 


* * it; if this does aot 

a giverelief, take twen- 
ty drops of of volatile tincture of Guai- 
cum, (prepared as directed in the Ap- 
pendix,) every night and moroing; in 
a glaſs of ſpring water. 


AFTER-PAINS. 
Take one ſcruple of Sperma Ceti, 
five. grains volatile ſalt o Hartſhorn, 
ſive drops of balſam of Peru, and half a 


M times a day, and 
* 2 wear a flannel upon 


drachm of Venice treacle ; mix them 


into a bolus, with as much ſyru of 
White Poppies as is ſufficient to ky a 
bolus ; to be repeated every fix hours 
till the pzins abate, Cover the woman 


up warm, and let her drink plentifully 
3585 f N i 
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affected, two or three | 
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AGUE, or INTERMITTING= 
| FEVER, Signs 7 : IT * 
A violent head- ach, a Linear 
the limbs, a pain in he loins, a cold? 
neſs of the external parts, a ſhiyerigg 
and ſhaking, ſometimes ſo much as: 54 
make the very bed ſhake under them 
a great thirſt and burning heat, and 
frequent inclination to vomit. After 


wards the ſymptoms begin to abate, the 1 | 


ſkin becomes moiſt, the urine is of a7 
flame colour. but without a ſediment, > 8 


and a ſweat breaking out terminates 
the fit. f n ge ant” 5 _ 
. Method of . 3 wy -- 
_ Firſt vomit the ſick perſon, by giv 5 
ing half a draehm of the ee . 
Ipecacoanha, and work it 

Chamomile tea; then let the i _ 
ſon take the following powder: 

Of the beſt Peruvian bark powdered, 
one ounce, of Virginia Snake rot, 
and ſalt of Wormwood, each at 
drachm; mix theſe well Oe > 

| divide Þ 


* * 2 
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8 for two or three day a 
1s after the firſt cure, or el{® 
order will frequently return. In obſli- 


nate caſes, removing into a drier air 


has been found of great "i; | 
_ : UXHAM. 


SAINT ATHONY's FIRE. 
Signs OJ + 
'The esse affectʒ every part of che 
body, but moſt treqnently the face, 
anch it happens ar ail times of the year. 
Bot whatever part is affected, a chill- 
- neſs and ſhivering gener2'ty attend the 
disorder, with great thi, pyellſefineds, 
and other ſigns of a fever; the face 
ell of a ſudden, with. great pain and 


2 St” 


We rvedneſs, and abundance of, Amal! pim- 
appear, which often HL up- Hino. 


1 -uvall bliſters. and PN over the ones 
1 Real and head. 


ö * al. 3 2 
7 Mes hod 17 En. ö 
Yo Let His ſick perſon looſe eight, or 
en ounces of bloed, and repeat the | 
e more than once if the ſy mp- 
doms run high, and apply to the Part . 
= puloco of wiite bread and milk, with 
little Hogs Lard init; let the” pul- 
die be changed twice in a day, and 
Kerry other morning take the fo] Fowing 


Ad till tae diforder i is cured, viz; ? 


Ghauber's ſult one ounce, Mania half 


an ounce, mix and diſſolve 1 it in warm 
5 water for one doſe. e 

l le dei in this diſeaſe Gl be very 
., chilly Water Grue!, or at moſt 
8 Weak broth ; all ren I:guors muſt be 


avoided as K SHARP. 
Wi 4 * | | 
133 Aopt BAY. » 


9 en einge nigh 4 giddi- 
$ . es in the bead, dimneſs of ng: b, 
aue, leis of memory, nome in the 
Lt | 456M and deep and laborieus breatul: ag. 
/ ig x 1 


EVERY. ONE 


div ide them into eight doſes, one paper 
to de taken every two hours in a glaſs of 
red wine er any cther liquid. This is 
a certain and infallible cure : but. care 
4 Ng be taken to adminiſter it only in 
do intervals of the fits; but mult be re- 


The diſeaſe itſelf is a total deprivation 


of ſenſe and motion, except that of 
reſpiration, which is performed with 
difficulty, aod ſroring. It uſually 
ends in a paralytic diſorder, and is 
ſeldom curable, but always leaves be- 
hind it a great defect of memory, 
judgment and motion. 
Method of Cure. | 
rig as in the nape and ſides of the 
neck is always ufefu!, provided the 
ſcarifications are dee enough to give a 
tree paſſage to the blood; ſtimulating 
clyſters and warm purges are alſo of 
ſervice, as is alſo the following electua- 
ry: Take half an ounce of powdered 
Heath Valerian, and one ounce and an 
half of conſerve of Orange peel, and 
mix them together; the doſe is the 
ese of a nutmeg every four hours, 
iſſolved in a-cuptui of Roſemary tea. 
Apply a ſtrong bliſter to the back, the 
diet mutt be very ſparing. Map, 
SrbuνHAu, and HEIST ER. 


APPETITE, ewant of” 
Drink Chammomile tea every day 
an hour before dinner, or take ten drops 


of Acid Elixir of Vitrol in a glaſs of 


water, about two hours before, and 
about two hours after dinner, every 
: day. A gentle Puke ſhould precede 
the-uſe of theſe remedies, for which 
purpoſe nothing is preferable to the 
powder of | pecacoanha, a ſcruple of 
which is ſufficient for a doſe, and 
ſhou}d be worked off with weak Chamo- 
mile tea. Map. 
ASTHMA or PHTHISICK. 
Signs of. F 

{A obſtructed and very N 
breathing, attended with unſpeakable 
anxiety, and a nn. avout the 
breaſt, | 

| Method of Curt, 

Diſſolve Wo drachms of Gum Am- 
moniacum in half a piot of Pennyroyal 
warer, and add an ounce of Oxymel of 
Squills. Three large ſpoon*uls of 9 


mixture may be taken frequently; 
jrom 20 to 30 drops of the Pale 
Elixir, may be taken in F*anyroyal 
water, two or three times in 2 day. 
Bleeding is generally proper, as is 4 
bie 
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vomits; the. diet ſhould be ſlender. 
Malt liquors muſt be avoided, being 
very pernicious. MEAPD. 


| BLEEDING at the Noſe. 
Apply to the back part and the ſides 


of the neck, a linnen cloth dipt in cold 


water, in which ſalt-Prunella has been 
diſſolved. In very obſlinate * caſes 
b'ceding in the foot is uſeful, Inter- 
nally the quantity of a . of the 


following electuary may be taken three 


or four times in a day. Take the ſeeds 
of White Henbene, and White Pop- 
pies, each half an ounce, Conſerve of 
Roſes three ounces, and mix them into 
an electuary with ſyrup of Diacodion. 
SY DEN HAM, and Boy I- 


_-  Opitting of BLOOD. 

Take Red toſe leaves dried, half aw 
ounce, twenty drops of oil ef Vitriol, 
one cunce and an half of refined Sugar, 
and pour two pints and an half of boil- 
ing water on theſe ingredients in an 

earthen veſſel; let it ſtand to be cold, 


and take half a quarter of a pint fre- 


quently. In this diſorder frequently 
b ceding in {ma}l quantities is proper, 


not exceeding four, or at tue moſt fix 


ounces at each time, according to the 
ſtrength of the ſick perſon. 
HopgrMAN, and MA. 


BLOODY FLUX. 
Seguð of. 

Genera' ly tegins with coldneſs nd 
ſhivering, ſucceeded by a quick pulie, 
and intenſe thirſt. The ſtools are grea- 
ſy, and ſometimes frothy mixt with 
blood, with filaments intermixt, which 
have the appearance of melted ſuet, 
and are attended with intolerable grip- 
ings, and a painful deſceat as it were 
ef the bowels. 

Method of Cure. 
Bleed firſt, then give the :ollowing 
vomit 3 halt a dracam of powder of 


FY 


Ipecacoanha, work it off with Chamo- 


mile tea, repeat this vomit every other 
day, for three or four times: On the 
intermedite days between each vomit, 
let {i 155 e take a large ſpoonful 


E own F HTN 


bliſter applied to the back, and gentle 


of the follewin mucilage, warm, every 
bour: Diele half an EEE of Gum 
Arabic, and half an ounce of Gum 
Tragacanth, in a pint of barley. water, 
over a gentle fire. Cliſters made of fat 
mutton broth are of great ſervice, the | 
ſick pfrſon mult abſtain, from malt and 
ſpirituous liquors., MEAD. 


„„ 198. | CY 

Apply aggtaiſter of Diachylon with 

the 6. onge every day ill f they | 
are cured, 

BRUISES, Jeternal. 

Take a large ſpoonful of cold drawn 1 

Linſeed oil, two or three times in a day. 

The patient muſt alſo be blooded to the 

quantity of e or ten Ounces, | 

Sri 


BRUISFS, External. | 
Bathe the part with a little ſpirits of 1 
wire and Camphire, which in light 


caſes will effect a cure, but if that fails 2 


it wil: be neceſſary to apply a pultice ; 
of ſtale beer grounds, and. oatmegl, © 


with a little Hog's lard, which muſt he A 


applied freſh every 73 till the bas 


1s en tirely cured. 


* 3 3 


BURNS and SCALDS: 3 
Take May butter. unſalted, and -& 
white wax, of each ſix ounces, oil of 


Olives half a pants Lapis Calaminaris 3 
one ounce and a half; melt the wa. 8 
and butter with the £1 and ſtir in the 2 


Lapis Calaminaris finely powdered, til 
it is too hard to let it ſęttle. 


excellent ointment for the above pu 


poles, ans is to be app ied once a day 4 


{pread on a ſine linnen rag. F W 
a 
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Begins at firſt with a ſmall. 'Tun bur. 
about the ſize of a nut, which does not 
change the colour of the ſkin, and To ig . 
times remains for-ſeveral years without? 


encreaſing. But as ſoon as the virulent on 4 


humour becomes more attive,. the ſmall - 
hard iwelling becomes-all of 2 ſudden 
a large, round, livid, 
mour, and, 18 attended with an intenſe 
l Peg at, benzin! it breaks, al d I. 4 
Ls ET, 2 2 . 1 


: — 


This is an s 


unequal U 2 


turus into a ſhary ſtinking ſanies, which 
eating away the ſound parts, the lips 
W of the wound become offenſive to the 
= fioht, and the patient being worn out 
= with intollerable pain, at leaſt enſues 
death. This diſorder may infect any 
part of the body, but moſt frequently 
= the breaſts, armpits, behind the ears, 
the lips, noſe, and private parts. 
| Method of Cure. 
Boil a quarter of a pound of Guai- 
cum ſhavings' in fix pints of water, till 
| 3t comes to four pints, driuk a pint of 
| this decoction twice a day, milk warm. 
External applications moſt proper, are 
WH voltices obwhite bread and milk, and 
_ e e of milk and water, and 
the cancer ſhould be defended from the 
cold air, by a piece of fine linnen, on 
Which a little of Sperma Ceti ointment 
= (the compoſition of which you will 
tee in the appendix) is ſpread, and 
mould be renewed two or three times in 
a day. g Dr. Love. 
a 
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K repeat it as occaſion may require, or 
= half a drachm of power of Rhubarb 


waſted a little before the fire. Quincy. 
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8 Colads may be cuted by lying much 
dpd bed, by drinking plentifully of warm 
Sack Whey, With few drops of ſpirits 
= of 1 it, or any other Warm 
= fmall liquor ; living upon puddings, 
Poon meats, chrekens, Sc. and drink- 
| jag every thing warm. In ſhort, it 

- muſt at firſt be treated 458 ſmall fever, 
Ww With gentle Diaphoretics, ſuch as half 
= drachm of the compound powder of 
ll ” Cantrayerva, taken night and morning, 
or half an ounce of Mindererus's ſpirit, 
may be given every night going to reſt, 
drinking a plentiful mp Ira of weak 
Sack Whey after it. it any cough 

mould remain, after uſing. this method 
. a few days, the medicines directed un- 
der the article of Coug bs, muſt be taken. 
This is a much more eaſy, natural 
and certain method, than the common 


practice by Balſamics, Linctuſs's, and 
. 


* 
3A 
9 


4 2. 
. © 
* * 1 
— 


* 
4 . 


—  EFERY ONE” 


Take two ounces of Daffy's Elixir, 


" the like; which ſpoil the ſtomach, del- | „„ STEP. 
8 cosas 
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troy the appetite, and hurt the con- 


ſtitution. Dr. CHRETNE. 
CONSUMPTION. ti 
 Szgns of. of 

A dry cough, a diſpoſition to vomit 
after eating, an uneaſy ſtraitneſs of the 
breaſt, ſpitting of blood, a quickneſs | 
of the pulſe after meals, and fluſhing TU 
of the checks; as the diſeaſe advances, fo 
the matter brought up by the cough, d. 
if ſpit into the fre yeilds an offenſive th 
ſmell, if into a glaſs of water it ſinks ſp 

to the bottom, profuſe night ſweats, ſo 
looſeneſs, and waſting away of the m 
Whole body. „„ be 
„ Method of Cure. 
A milk diet, riding on horſeback, 
country air, and bleeding frequently in | 
ſmall quantities, at each time taking * 
away not more than fix ounces of blood, te 
arc the molt efficacious remedies in this 85 
diſtemper ; ſnails boiled in milk have Ki 
ſometimes been of ſervice, as is alſo Ez 
the Peruvian bark, when it does not oY 
occaſion a purging. Po 15 
SYDENHAM, and BoERRHAAE. 
CONVULSIONS in Children. 
| Signs of. -— 

The month is drawn awry, the eyes tl 
arc diftorted, and the face turns black- al 
iſh, the chiid's fiſt is clenched, and the 
globes of the eyes ſeem immoveable; 4 
when theſe ſymptoms give way, the 
child is fl-epy till another fit comes on. 0 

| Method , Cure. | 5 
Give three or four drops of the b 
tincture of Wood ſoot in a tea ſpoonful 8 
of water frequently. A bliſter applied 0 
to the nape of the neck is. alſo ſervice- p 
able. SYDENHAM» | 5 
ä joe » 

After ſoaking them for a conſiderable 5 
time in warm water, pare away Care- | 
fully with a penknife the uppermoſt' Il * 
and hardeſt ſurface, then apply a plaiſ- 0 
ter of Green wax, or Diachylon with ' 
the Gums ſpread on thin Leather ; re- & 
peat this method (which is perfecti) 8 


ſafe) a few times, and it Will dem W 
fail to extirpate them entirex,... - 
„„ I 


*. 


EA 
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©... »COSTIVENESS. 5 
Take the ſize of a nutmeg of leni- 
tive electuary every morning, or as 
often as occaſion requires. Shaw. 


i COH. | Fed 
Take oil of ſweet almonds and ſy- 
rup of balſam, of each two ounces, 
four ounces of barley water, and thirty 
drops of ſpirits of ſal volatile; ſhake 
them well together, and take two large 
ſpoonfuls when the cough is trouble- 
ſome : If this medicine does not re- 
move the cough in a few days, it will 
e abſolutely neceſſity to be blooded. 
| £355. - = PRINGLE- 
DEAFNESS. | 

Syringe the ears well with fome 

warm milk and oil, then take a quar- 

ter of an ounce of liquid opodeldoch, 
and as much oil of almonds, mix them 
well, and drop a few drops into each. 
ear, ſtopping them with a little cotton 

or wool ; repeat this every night go- 

ing to reſt; - | FOTHERGILL. 


- DIABETES: 

| Signs of. 1 55 
Is an exceſſive difcharge of urine, of 
the taſte, ſmell, and colour of honey, 
attended with an intenſe thirſt, and a 
_ waſting away of the whole body. " 

Method of Cure. g 3 
Take of the ſhavings of ſaſſafras 2 


root three ounces; coriander ſeeds, 
bruiſed, fix drachms; - infuſe them 
cold in one gallon of lime-water for 
two or three dayt, the doſe is half a 
pint three or four times in a day. Or 
four ounces of alum whey, (which is 

_ prepared by boiling four pints of miik 
over a ſlow fire, with three drachms of 
alum, till itis turned into whey) may 
be taken three times in a day. 

: i MEEAD> 

(> Lime-water is made by pouring 
twelve pints of boiling - water on a 
pound of unſlacked lime; when it is 
cold it is fit for uſe. TOY, 
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ary with two oftinces of conſerve öf 


which is 


ounces, guaicum one ounce, liquoriee 


n 4 
b 


7 


uantities of ürine, coftiveneſs, 
great thirſt, ſwelling of the feet and 
ancles, which when pteſt with the fins 
gers will pit; ſwelling. of the belly, 
and falling away of the other parts. 
Method of Cure. 4 
Take powder of jalap, cream of tar- 
tar and Florentine iris, of each a quare 
ter of an ounce, mix them: the doſe + 8 
is from thirty to forty grains ever - 
other day. On the intermediate days WW 
take the quantity of a large nutmeg, ⁵ 
every night and morning, of the-fo — 
lowing electuary: Take two drachms. 
of powder'd chamomile flowers, as: 
much yinger; and half the quantity of 
prepared ſteel, make it into an electu- 


« A 1 
© 

Ma 1. * 
6 5 


2 4 


orange peels, Diureties ſhould 'alfo. + 
be made uſe of; the following is ex“ Mr, 
cellent: Take of broom aſhes half a 
pound, and ſteep them in a quart ff iſ 
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Chamomile flowers, arid ſweet Fennel - 
ſeeds, of each half an ounce; water a 
pint; boil it for uſe, Take half a® 1M 
pint of this decoction and add 1) 
ſpoonfuls of ſweet oil, and Rif an .. 
of Epſom ſalt, mix it fora Her 0 
be repeated frequentiy. The Warm = * 
bath 1s of the utmoſt ſervies in this 
diforder,; as is alſo Balſam of + Peru. 
iven inwardly from twenty to fort yx, 
rops in a ſpoonful of powdered e 
ſugar, three or four times in à da £0 
| RiverItvs, and SYDENHAM: ©" 

; 2 a {0 (4 5 VWs Rd 5, 4 2 
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The ſmoke of Tobacco-blown. nt - 

the ear is excellent. lor, '- 
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3 
ExXCORIATIONS i Children. 
Diſſolve a little white Vitriol in 
ſpring water, and dab the part with 
it, which will heal preſently. 


1 | | His TER. 
DISORDERS of the Eyes. 
An excellent Eye-water, 


: Fake two 
grains of ſugar of Lead, diſſolve it in 
a quarter of a pint of ſpring water. 


An OINTMENT for the Eyes. 
Dip a feather in a little ointment of 
Tutty, and gently rub it acroſs the 
eyes every night going to bed. 
8 TURNER. 

| FAINTING. 

Apply to the noſtrils and temples 
ſdme ſpirits of Sal Armoniac, and give 
a few drops in a wine glaſs of water 
inwardly. HForr uA. 


- FALLING SICKNES8. 
FD of . 
A wearineſs of the whole body, an 
bea pain of the head, unquiet ſleep, 
Hof ſight, a noiſe in the ears, 
w palpitation of the heart, a 
= coldneſs of the joints, and a. ſenſe as 
oer, of a cold air aſcending from 
mie extreme parts of the heart and 
brain, they then fall ſuddenly on the 


WW * Mm Sound, the thumbs are ſhut up cloſe 


4 


#4 ei the palms of the hands, the eyes are 
= Hiſtorted and all ſenſation is loſt, ſo 
dit by no noiſe, nor even by pinch- 


Mog che body, can they be brought to 


=” themſelves: they alio froth at the 
h 
Method of Cure. 
Take of Peruvian bark powdered 
one ounce, of wild Valerian root half 
an ounce, of ſyrup of Orange peel a 
ſiufficient quantity, make an electuary 
of this, and let the patient take the 
A4uantity of a nutmeg (after 
e evacuations, ſuch as bleeding and purg- 
11 nung) morning and evening, for three 
months together, and then repeat it 
Wk” three or four days before the new and 


1 # 1 þ 4 


= abs 5 FEVERS Inflammetory. 


on 


oper . 


# 


is a dryneſs of the whole ſkin, and 
ſenſe of heat. the reſpiration is thick, 


difficult and quick, the tongue is dry, 


yellow, parched, and rough, the thirſt 
is unquenchable, a vaſt anxiety, reſt- 
leſneſs, and wearineſs, frequent incli. 
nations to vomit, and ſometimes light- 
headineſs and convulſions. 
Method of Cure. 
Bleed to the amount of ten or 
twelves ounces, vomit with half a 
drachm of Ipecacoanha, work it off 


wich Chamomile tea; if coſtive, inject 


as often as occaſion requires. the clyſ- 
ſter directed under the article of the 


 Dry-Belly-Ach, and give inwardly the 


following mixture. Take of ſalt of 


Wormwood half a drachm, Lemon- 


juice three quarters of an ounce, ſalt 


of Prunella ten grains, ſpring water 
one ounce ; mix them together for one 


1 


doſe, and repeat it every ſix hours. 


Hux HAU. 


NERVOUS PE VERS. 
| Sigus o 


slight chillinefſes often a day, with 


uncertain fluſhes of heat, a vaſt dejec- | 


tion and anxiety of the ſpitits, a gid- 


dineſs and pain of the head, an incli- 


nation to yawn and doze, a dryneſs of 
the lips and tongue without any Con- 
fiderable thirſt, the countenance hea- 
vy, pale and dejected, frequently ſick 
fits, the urine is pale and made often 
and ſuddenly, the pulſe is low, quick 
and unequal. 5 

| Metbod of Cure. 


Fl 


WF, Vomit is neeeſſary when the ſick- | 


s and load of the ſtomach is urgent; 
if the body is coſtive, clyſters of milk, 
ſugar and ſalt, may be injected evecy 


ſecond or third day, Bliſters muſt be 


applicd to the nape of the neck, head 
and legs, the fick perſon muſt be kept 


quiet in body and mind, opiates are 


commonly hurtful; a little wine may 
be allowed, and thin wine whey is 
proper for common drink. Giye the 
following draught every ſix hours: 
Take ſalt of hartſnorn ten. 


fil FF. water one ounce and a half, compound 
N breath * VOTg hot, and there ſpirits of Lavender and ſyrup of Sa. 
bf | = ;*: & 4 2 1 4 ö «ALE 25 ak 7 + 5 ; 1 2 | + 8 | 5 N Fr ” fron 
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0 grains, Le. 
mon juice half an ounce. ſimplè Mint- 


fre 


| * 
— 8 


7 fron of each one Drachm and an half, 
mix them together for one doſe. 
'Huxn AM. 


PUTRID or „ SPOT TED FE VERS. 
Signs of 

The head aches and is lot, dull, 

and attended with a dejection of mind 

from the very beginning, a conſtant 

watchfulneſs, the countenance is de- 


oO”. 7155 


low: A pain in the back and loins, 
a great load at the pit of the ſtomach, 
a perpetual ni of black Pile: 


all drinks ſeem bitter and maukiſh : 
the tongue at the beginning is white, 
but grows daily more ek and dry, 
with a kind of dark bubble on the top 
and livid or brown ſpots appear over 
the whole ſurface of the ſkin, 

| Method of Cure. 


LW oy > ©T my (DP WU 0 _©COO Pr on "U 


beginning, and if the body is too cof- 
tive, a clyſter of milk, ſugar and falt, 
may be given as often as occaſion re- 


acidulated with the j Juice of Seville O- 
ranges, may be uſed for common drink 
and the following has' been found of 
greater efficacy in this diforder than 
any other medicine, 

Boil three drachms of Peruvian bark 
in powder, and three drachms'of Vir- 
ginia ſnake-root in powder, in a pint 
of water, till half a pint is boiled away 
then add a quarter of a pint of good 
Red Port wine; the doſe is a tea cup 
full every ems or four hours. 

Dr. PRIN OLE. 


G I D D 1 N E SS. 

Take twenty drops of tincture of 
Caſtor in a glaſs of water two or three 
times in a day; or from a ſeruple to a 
drachm of powder of Valerian root, 

. three or four times in a Ay Mz av. 


8 G V FL. 
i f Signs of. 
: A pai in feſembfin that of a diſloca- 
8 ted e — by a chilneſs, fhi- 


vering and flight fever, uſually ſeizes 


75 
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jected, the pulſe is ends, ſmall and | warm, and 


the thirſt is commonly very great, and 


Gentle vomits are neceſſary in the 


quires ; wine diluted with water, and 


preſſion of the monthly courſes, | 


K et bor, heel, the calf of 10 1 


or anele, Which become ſo n 
painful as not to endure even the 
weight of the bed cloaths; the part 
looks red and is very much ſwelle$ - 
the urine is high colour'd, and lets” 
fall a kind of — gravelly ſediment. 

| Method of Care. 

Take a tea-ſpoonful of Volatile tine 
ture of Guaiacum every — Lam, BY 
to reſt, in a glaſs of water; be cover 

&r ink plentifully of weak 
ſack whey. In the Intervals of the ſits 
exerciſe, ſuch as walking, and riding, 
is abſolutely neceſſary to prevent a re- 
turn, and the duke of Portland's Gout. 
powder, the receipt of which we have 

iven in our Appendix, ſhould be ta- 
Een according to the directions annex- * i 
ed thereto. | Dr. CHEYNR. = . 


GRAVEL AND STONS. - _ 
Signs of, - 

A pain i in the loins, biesdyi leg * 

a numbneſs of the thi 85 or leg'on'the 


ſide affected, a ſickneſs at the n 

and frequent vomitings. = - N by 3 | 
| Method of Cure. 3 I 
Take one pound of calcd: yiter.” i 


ſhells, and pour thereon twelve pints | 
of boiling water, ſtrain it when cold, 
and take half a pint mixed with a lit- 


tle new milk three times in a day, 9 1 


adually encreaſing the quantity; nl 
. to four Ties? a day. Ifthe + 3 
patient is coſtive, two ounces of Manns | 
diſſolved in a quart of whey: ſhould - : 1 
be taken for one doſe, be e — 
every week. 
Dr. Vurrr, and Sin 
+ 52 * —_— 

A pale —— bwelling "of BIT Re 
1 wearineſs of the whole Body, 
difficulty of breathing, a e = 


of the heart, drowſineſs, ſire f 
eating coals, chalk, e., and a. . 


© * 
* 


Method os | | 

Take thirty drops of the niſin 0 F '* 
Black Fellehore tWO or three times in 5 'F 
a day, in a glaſs of water or Wine, 4 IF 
uſing moderate exerciſe. - Chaly degte . 


"AY 


* 


Waxers 24 alſo of e and-bleods. + Y 1 


* 4: 7s 
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ing in the foot about the time of men- 
* ſtruation. F MEA. 
RI p E 8. Te 
Take half a drachm of dead 
Rhubarb, and toaſt it a little before 
the fire, then add a little powder of 
Ginger to it, and mix it for one doſe, 
to: be repeated as occaſion requires. 


* HE A D-ACH. 
Apply Leeches behind the ears, and 
rake twenty drops of tincture of Caſtor 

in a glaſs of water frequently. 


nA RT. B URN. 
Take a little chalk ſcraped in a 


' Chamomile tea. 


1 


Hor FEMAN. 


HO ARS E N E s 8. 
Take the medicines directed under 
| the article of Coughs, or as much as 

will he ona ſhilling of the following 
powder, three or four times in a day: 
take Sperma Ceti and Sugar-candy, 
of each equal parts, and make them 

into 2 fine powder, or a tea-ſpoonful 
el Barbadoes Tar in a glaſs of old 
Kum, every night going to reſt.— 
Three or four Wellfleet oyſters ſwal- 
9 3 E Jowed early in the morning faſting, 
Wk afford ſurpriſing relies in this com- 
_ | ra : SHAW, 
0 "SL 11 v R RIS. 
a: y Signs of. 

47 intercepted breathing, almoſt to 
Faiveation, fainting, loſs of ſpeech, 
great drowſineſs, exceeding coſtive- 
- yeſs, and making large quantities of 
yr urine, almoſt as clear as water. 
wy Method of Cure. | 
TLaake Simple Pepper Mint water, 
Vl 5 twelve ounces, one ounce of powder'd 
*. Valerian, and half an ounce of La- 
vendar drops, mix them together, and 
take three large ſpoonfuls two or three 
i times in a day, and alſo apply to the 
'4 84 Navel a Ry; Galbanum plaiſter. 
Tz HorrMan, and MraD. 
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ue SWELLINGS. 
wy” - Apply 2 Plaifter of Diachylon with 
8 ae A ſpread * on pack 
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thigh, and 


RADCLIF EE. 


* of water, or a 'tea-cup full of 


Hiera picra every day, an 
dinner; or from ten to twenty drops | 
of Acid Elixir of Vitriol, in a glaſs 


Ry £ 


2 O B 
| He G Our. 


3 Sig ns of 
& vice pain in the joint of the 


which ſometimes: reaches to the leg; 
and even the extremity cf the foot; 
without any ſwelling or e of co. 
lour of the ſkin. 

5 Met ho of Cure. 


Take a drachm of =therial aul- of. . 
Turpentine, with three times as much 
honey mixt with it, every 1 | 


for fix or ſeven days at fartheſt, drin 


ing plemifully of warm Sack whey af- 


ter 1 it. Enkrxx. 
3 AU N D I C E. 
- Signs of, 
A yellowiſhnels of the whites of the 
eyes, and of the whole body, bitter- 
neſs of the tongue, heavineſs, and 


laſſitude, vomiting of gall, the ſtools 


almoſt white, and the urine of a faf- 
fron colour, tinging linen er there- 
in n yellow, | RY 

Method af Coos. 

Take Venice ſoap half an ounce, 
oil of Anniſeeds ſixteen drops, mix 
them well together, and make it into 
middle ſized pills. The doſe is three 


or four, two or three times in a day; 


if coſtive, half a drachm of Rhubarb 


muſt be taken 1 in the morning twice in 
a week. HUXHaMc 


I N D I GES TIL oO N. 
Signs of. 
Pain, and ſenſe of weight in the ſto- 
mach, attended with frequent belch- 


ings, heartburn, &c. 


Method of Cures 
Take a large ſpoonful of tinQure of. 


of water, two or three times in a day. 
Pyrmont, and Spaw waters are alſo 
very efficacious in removing this com- 
CHEYNE, and Hrisrr R. 


INFLAMMATIONS, + 
Take away ten or twelve ,cunces of 
blood, and repeat it if neceſſ ary ; give 


er Purges, yl: "PP. to £4 


ower part of the loins, 


gur before 


pal 
ſon 


eee 


part a pultice of bread and milk, with 
ſome ointment of Elder in it. 


Or. Baer. 


1 1 


Signs of: 
Watery pimples, attended with in- 


f. 
* 2 


tollerable itching, between che fingers, 


under the hams, on the arms, and on 
the thighs. 
Method of Cure. 

Anoint the part which break out 
every night with the following oint- 
ment: take Hog's lard half a pound, 
flour of Brimſtone and Sulphur Vivum 
of cach two ounces, powder'd cloves 
one ounce, mix them together : : two 


or three weeks is as little time as can 


be depended upon, and the ſame li- 
nen muſt be wore the whole time.— 
This is a never failing remedy. 


INFLAMMATION of the BOWELS. 
Signs. of. 


A burnin g pain in the belly, 8 


ever, vomiting, and fre- 


ed with a 
quently an obſtinate coſtiveneſs. 
Method of Cure. 

Take away ten ounces of blood and 
repeat the bleeding according to the 
urgency of the complaint, give the 
clyſter directed in ourAppendix, twice 
every day, till the patient has had two 
or three ſtools, and to appeaſe the pain 

and ſtop the exceſſive vomiting, give 


0h, His een 5 H 7 Tc 12 N. 77 


four grains of Rhubarb, mix hs to- | 
pa for one doſe, which is to be ta- 


en every nighi and morning, with a 
draught of whey. Drinkin ſea was 


ter is very efficacious in caring this 
diſeaſe. Sir EDWARD HULSE.. 


LEPROSY. 


Signs of. 
Red pimples, or poſtules, common 


ly firſt break out in the elbows and 
knees, which gradually increaſe in 


ſuch a manner, that the whole body 4 
covered with a leprous ſcurf. 
n Method of Cure. 
Take ſharp m_ Dock roots half 


a pound, Monks Rhubarba quarter of 5 


a pound, Stick Liq uorice and Corian- 
der ſeeds, of each half an ounce, boil 
them in a gallon of ſpring water till 
it comes to three quarts, and to the +» 


ſtrained liquor add two ounces of Dia- 
phoretic Antimony. The . doſe is x 
pint every morning and evening. 

BANYER. = 


1. 0 O8 E N E 8 8. | 
Take half a drachm of Ipecacoanh 


| 
: 1 
f Beg 


for a vomit ; and work it off with Che 
momile tea. 


quors. 


Abſtain from malt fi- 


ten drops of liquid Laudanum, in a nefs is entireiy ſtopped. 


little broth every ſix hours. The diet 
ſhould conſiſt entirely of weak broths. 

Juice of Lemons taken inwardly in 
obitinate caſes, has ſometimes afforded 


ſurpriſing relief. e 
KJ N;Gis EVIL. 
Signs of. 


Hard ſwellings in the mack: arm- 


pits, and groin, and tumours on the 
joints and fingers, attended with a 
ſwelling, and a rottenneſs of the bones, 
ſoreneſs of the eye lids. In ſhort there 
is no part of the human body which 
may not be affected with tumours, 
ahſlceſſes, or ulcers, by this diſeaſe. 
PET Method of Cure. 

| Take ſeruple of burnt a; Sponge. 4 and 


= N p 5 " 
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mon. . 


and take forty drops of the tincture 
black Hellebore in a glaſs of wat 


For common drink the ſick 1 


may take Hartſhorn drink, or Rice 
boiled in water with a little Cinna» 


| Towns. | 1 
MADNESS, 0 


f Srgns f. g 
A redneſs of the eyes, grinding of 


the teeth, ſtrange malice to articular | 
perſons, want of ſleep, fin 
ears, incredible ſtrength, mfenfhqz 


of cold, and an exceſſive FARE * 
provoked to anger. 


g in the 


Method 0 


Bleeding is uſeful in this diſorder, 


If this does not entirely re- 
move the looſeneſs, take half a drachm 
of the powder of Rhubarb, made into 2 4 | 
a bolus, with a little Dirham | = 

and repeat it every day till the Jooire 


f Cure. 3408: 75 5 0 


— 


Er, 5 
two or three times in a day 4 or halt a 


7 

1 

1 

a 4.4 
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Wine three times a day: 


i 11 # 


Aachen of e may be taken 
every night going to bed. 
Mad, and KixvEI. 


MEASLES: 
Signs of. 


CES add firatibe, which is 


þ 1 EA ſucceeded by a fever, accompanied 


w.th great ſickneſs, thirſt, a continual 
drowſineſs, flight cough, and an effu- 
fon of tears, which is the moſt certain 
ſign of the Meaſles. * About the fourth 
day littled red ſpots like flea bites ap- 
pear over- the whole body, which do 
not riſe above the ſurface of the ſkin. 

MMuamNlethod of Cure. 

- Firſt bleed the fick perſon, then let 


dim or her drink plentifully of the fol- 


lowing decoction: take Pearl Barley, 
Raiſins and Pigs, of each two ounces, 
fick Liquorice bruiſed half an ounce, 
boi them in four quarts of water till 
it comes to two quarts, ſtrain it for 


uſe and add a quarter of an ounce of 


falt Prunella. You muſt purge often 
after this diſorder, and the diet and 
management muſt be the ſame as the 
e SYDENHAM, 


os "MENSTRUAL DISCHARGE, 
n Exceſſive, 
. Signs of. 


Loſs of ſtrength and appetite, bad 


* habi of body, fallow complexion, and 


bee of the feet. 

Method of Cure. 

Need according to the ſtrength of 
Patient, and give thirty grains of 
the following powder in a glaſs of red 
take three 
quarters of an ounce of Roch Alum, 
and à quarter of an ounce of Dragon's 
Ness, apo mix them together. 
| Mz an. 


* MENSTRUAL DISCHARGE, 
Fn 28 Suapprelſi On "of. 
LOS 13 „ 

A ſwelling of the belly, pain in he 
loins and groin, difficulty of breath- 


Tg, cold Iweats, frequent faintings, 


ang ſometimes: hyſteric | is... . 
63: Meiled of Cure. 
BS U exerciſe, and 2 quantity 


' ; ; - L, Ks nas Þ 3» ry k * - 
, 7 8 
* bs ws 2 * 


Y * : bd \ 4 2 * 1 5 da- 5 2 a 
a . ot LIE 9 | N ; 
4 Fe 2 3 * # 4 is x 
10 * : / + * 
- r i 4 : 4 33 4 : 
-» £5 2 . — 2 : : *” 


of a nutmeg three times a 2 of this 


electuary: Take conſerve of dried O- 
range- peel, a quarter of a pound, can- 


died ginger half an ounce, powder of 


ſteel two ounces; mix them into the 
conſiſtence of an electuary with any 
ſyrup : or # tea ſpoonful of tincture of 
blac * Hellebore may be taken ina 
glaſs of warm water twice in a day. 

TEA Do 


MISCARRI A G E. 

To prevent miſcarriage. Bleedin 
is uſeful and neceſſary, about the hind 
month of pregnancy, more or leſs, ac - 
cording to the conſtitution of the wo- 
man with child. The body ſhould 
alſo be kept open with Manna or Rhu- 


| bard, in the firſt months eſpecially. 


HAMILTON. 

NERVOUS DISORDERS. 
Country air, exerciſe, and the cold 
bath, with the mixture directed under 
the article of Hyſterics, wiil pee ve a 


certain Cure for every ſpecies of theſe 
diſorders. FULLER, 


NOISE in the EARS, 

May be cured by the vapour of a 
decoftion of Roſemary flowers prepared 
with wine, being very to the ear 
by a funnel. 


A Jos OPIATE for a e Perſon.” 


Take twenty drop I quid Lau- 
danum in a glaſs 25 wine and water 
going to reſt. The quantity muſt be 


proportionably leſſened for children, 


accerding to their different ages 
| BotrHa AVE. 


OBSTRUCTION Ss. 
Take ſpecies Hiera Picra half an 


ounce, ſalt of Steel one drachm, make 


into pills of a moderate ſize, with a 


little ſyrup of Saffron; the — is five 
pills twiee a day. | 


Sus. 


o ULCERS. 7 
Take a quarter of a pound of Bab 


licon, and an ounce and an ha'f of oil 


of Olives, and mix therewith half an 


; ounce vi "Fn Deans hay 


7 . 
* oy "Av Io: 
a GG 


Take frequently a doſe: 0 
phy * and live regu; ply 


relief. 
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His 


with this ointment, Fan's upon a lit-; 
tle tow, after fomentingit well, wit 
a decoction made of Chau 


omile flow- 


ers and Mallow leaves 6 or the fomen - 


tation directed in the Ap} endix.— 
cooling 


SHARP. 


1 L BS, 


Signs th 
A violent pain at the time of going 


to ſtool, the excrements ſtreakt with 


blood, and mall jwellings like warts 


on the verge of the anus. 
Method of Cure. 
Take of Lenitive Electuary 1 ounce 
and an half, flour of Brimſtone half an 


ounce, mix them together, the quan- 
tity of a 


a nutmeg to be taken every 
night and morning : apply outwardly 
a little of this ointment: Lake two 


ounces of white Diachylon, two oun- 


ces of ſweet Oil, and half an ounce of 
Vinegar, mix them together. Leeches 
applied as near the Piles as poſſible, or 
on the Piles itſelf, afford ſurpriſing 
SYDERHAM. 


p A. 8 E N 
Bliſters are ſerviceable, and the fol- 


| lowing drops have frequently afferded 


great benefit : Fake Sal Volatiie drops 


half an ounce, Lavender drops, and 
tincture of Caſtor, a quarter of an oz. 


each, mix them together . the doſe is 


forty drops frequently in a glaſs of wine 
and water, or half a drachm of wild 
Valerien root in powder, may be taken 
three times a day. 


| ALLEN. 
The Diet ſhould be warm and atte- 


nuating. 


PLEURISY. 
8 ers of | 


A violent. Pe. in the ſide accompa- | 


nied with heat, thirſt, and the other 
uſual ſymptoms of a fever, and a trou- 
bleſome cough ; if the ſick perſon: is 


bled, the blood, when cold, looks like 
melted. tallow. 


4 Methed of 0 Care. 
Bleed frequently till the pain abates, 
| e bliſter to the ſide, and take 


3 2 | piat of ok e * 
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twice a day: Take freſh 5 
h. fix ounces, and pour on it a quart 0 
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boiling Pennyroyal water, ſtrain it 


when cold, and add a quarter of an 


ounce of Venice Treacle, mix it for 
uſe. SYDENHAM, and ee de 


QUINSEY or SORE-THOAT.. | T 
Signs of. 7 

A ſwelling. of the parts concerned - 
in in deglutition, accompanied with great 
pain, inflammation and a fever, ſo as 
to hinder the ſwallowing any hl. 
meats, and almoſt ſtop breathing. 

Method of Cure. 

Bleeding is ſometimes neceſſary, and 

cooling phyſic, but often jelly of black 


Currants ſwallowed down loafurely i in 
ſmall quantities, eſſects a cure. | 


PHILOSOPHICAL TRAnSAC4IONS. 


RHEUMATISM.: 


Signs f. 


It begins with chillneſd and Pe 
ing, heavineſs of the j joints and cold- 


neſs of the extreme parts. 


e appe-"" 
tite is loſt, the body is eoſtive, and 


feveriſh, and a racking pain i is felt 


ſometimes in one part, "ſometimes in 
another; frequently ſhifting from ” 


place to place, and leaving a. redneſs 


and ſweiling in the part viſited aſl. 
' Method of Cure 
Take half a drachm of of 


Gum Guaicum in a draught of wurm 


ale going to reſt, and be Se 


a larger quantity of cloaths than uſual, © 4 4 


perſiſt in this method a few days, apd 


you will find relief. Bleadang 1s of | 
ſervice in  phlcchorie-conflifutions, 


Felt. "iy 


RICKETS- in CHILDREN, | 
Signs of. 
A welliog 


crooked, and the joints ſeem very 


large, as it knotted, the head 18.over — 
large, and the child's . 5 


. exceeds its years. 


Met bad of "Cortes 


Give the child tW- o grains Ens "I 


neris, diſſolved in a ſpoonful of wine 
and water, every . z to — 


* 


of the ell 1 a; 
deſire of fitting ſtill, the bones ate 


2 1 


1 
C 45 * 24 
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My  quid-Laudanum five drops, with a ſuf- 
| 7 f N | 


1 
3 52 2 4 
f Hy * 


be had of Mr. White, Truſs- maker in 
Fleet-ftreet, London. | 


SCALD- HEAD. 

- Firſt ſhave, then cover the head 
with a Pitch plaiſter ſpread on leather 

and give inwardly one grain of Calo- 
mel, made into a pill, with a little 
conſerve of Rofes, every night going 
d0o bed, and a doſe of ccoling phyſick 

WE twice'a week. "LURNER.. 


© STRANGUARY. 
Take half a drachm of Camphire, a 
ſeruple of powdered Gum Arabic, li- 


„ 


Keſent quantity of Turpentine to make 

it into a bolus,” to be taken night and 

morning, drinking a draught of 
Marſnmallow tea after each doſe. 

* — | TURNER. 


2 | ; 3 | 

ED Rc VV: 
.. == BEA „ „ 175 
A allow complexion, difficulty of 


breathing after exerciſe, ſpongy gums 
ſubject io bleed with the flighteſt 
touch, frequent bleeding at the noſe, 


to . | 


: a ſwelling of the legs, accompanied |. :. *, _ Ed 5c pail” | 
with livid ſpots, and unuſual lazineſs, S'H'1 N GUL AHS... 
and pains over the whole body, re- | Sign . -*. Bs ö 
ſembling ihe Rheumatiſm. An eruption of watery puſtules, . | 

+ 5 «Method of Cure. bout the fize of Millet ſecds, 


= 


Take one ounce of acid elixir. of 


breaſt, face and the whole 


are filled with matter. 


the inclemency of the winter, by all 


tient ought not to be ſtifl-d wich heat 
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be joined cold bathing, frictions of 1Vitriol, and one ounce of Tincture of to 
the back, exercite, and a ſtrenthening Peruvian ba#, mix them togethdr ; a 
diet. Box RHAAVE. tea- ſpoonfſi i to be taken twice a day 
5 in a glaſs of water. A decoction of 
* | RETENTION of URINE. the tops of the ſpruce fir may be taken 10 
Take a quarter of ounce of Nitre, the quantity of half a pint, twice a an 
2 drachm of Volatile ialt of Amber, a day. Barkingn the ſea, and arink- 1 0 
quarter of an.ounce of powder of egg- ſea water are of infivite ſervice. * 
ſhells, and half an ounce of fine ſugar | Hzisren, DRE, e pẽ 
mix en together : the doſ- is as much EE re 
as will lie on a ſhiliing, two or three 'SMALL-POX; _ of 
times a day, diinking a draught of | Sint of e ſp 
Marſhmailow tea after each doſe. A chillineſs, ſhivering, and other ' © 
| TURNER. uſual ſymptoms of a fever, attended 
| Sb with a violent pain in the head and 
EP TURES. back, and- an inclination to vomit, 
Are cured by applying a ſtrength- and great propenfity to ſweat, In 
* ning-plaiſter {ſpread on leather, (the children a dulneſs and drowſineſs, and 
Is compoſition of which is ſetidoy u in ſometimes epileptic fits: About the 
dur Appendix) and a truſs, which may third or fourth day, red ſpots about 


the ſize of a pin's head appear on the 
body, 
which encreaſe in fize every day, till 
they are of the ſize of a large pea, and 


1 Method of Cute. | 
The fick perſon muſt be kept in bed 
taking care to defend him or her from 


means, and to moderate the exceſſive 
heat in ſummer by cool air, for the pa- 


and cloaths, nor ſnould the eruption 
and perſpiration be check'd by cold. 
With regard to diet it ought to be very 
ſlender, moiſtning and gooling, ſuch 
as water-gruel, pipping liquor and 
milk. pottage; and in the beginning 


„ r ee nrg. o 


the beſt regimen is that which keeps : 
the body open, and promotes urine, Y 
as figs, Damaſcene Prunes, and Ta- 
marinds, and by giving ſubacid Li- 

quors for drink, as Small Beer ſharp- | 
ened with Orange or Lemon-juice; | 


whey.made with apples boiled in milk, 
emultions made with barley water and 
almonds, or Rheniſh wine, plentifully 
lowered with water. Mz aD« 


N 
3 1 


* Lis * 1 * 3 
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Wa 


complaint, 


tolerable itching and 1 rg * 


Method of C * "TE 
Take two ounces o -white Diachy- 
bet eg half 

together 
ead on a 
it to the 


piece of fine linen and ap 


part affected, repeating it as occaſion 


requires; this with two or three doſes 
of Glauber's ſalt, and à cooling and 
ſpare diet, will SIR remove this 
Tux. 


a 8s PRAIN S. 1 rock 

After ſomenting with warm Vine- 
gar, apply a pultice of ale beer 

rounds, and Oatmeal, with a little 
Rog 's Lard, every day till the pain 
and ſwelling are abated; then apply P 
the ſtrengthening plaiſter directed in 
our Appendix. Obſerving the fol- 
lowing rules, will much ſhorten the 
cure: Let the perſon ſtand three or 
four minutes at a time on both his 


feet, and ſometimes move the ſtrained 


foot, and when ſitting with his foot 
on a low ſtool, let him move it this 
way or that as he can bear it; let the 
ſtrained part be gently rubbed with a 
warm hand ſeveral times a day, which 
will contribute very much to contract 


the over-ſtretched veſſels, and recover 


a due Circulation of their fluds thio' 
them. SHA R r. 


SWEATING. Exceſlive. 


Take twenty drops of acid elixir of 
Vitriol, in a. glaſs of water, two or 
three times a V. SHAW. 


. 7 ' SWBLUD LEGS. IF. 4 
Take the ſame Medicines which are 


adviſed vagervng 8 of the Drop- | 


£ 


FLY 


TOOTH-ACH.. 
The root of Yellow water Flower de 


Tales rubbed on the tooth which is 6 
ug , ip N flowing x 


painful, Or chewed in the mouth, in 
an 2 874 as if b by a charm, drives 
away pains of the teeth, ariſing 
2 Junta a ae . e 


i e PH 
10 breadth; and occaſion an in- 


* by an intenſe heat, a violent head 


vomitin . or purging, 


| gums, cheeks, tong 


Vitriol, fix drops nem 
aa ee cal * L 


| A ciddineſs, > <> mw 


„like that of an Ague fit, follow- 2 


ach, heat and ſoreneſs in the throat, 2 c y 
ſtiffneſs of the neck, great ſickneſy,! - 
or both; che 
face looks red and welled, the ey 
inflamed and watery, bes reſtleſaneſs 2 |. 
anxiety and. faintneſs; frequently a 
great number of ſmall pimples appear 2 
ou the neck, breaſt, and hands, which; © 
are ſenſibly felled; the infide of the "+ | 
mouth and throat are ſwelled, and ap- 1 I 
pear of a florid red colour. ſometimes - = 
of a pale white, ſurrounded with fd. 
Method of Cure. 52 By 1 
All Evacuations which leſſen the 


vi, gth, particularly Bleeding and 4 
855 x „and all cooling Medicines} 
are ly prejudicial. 


f ba ti of Vii 2 Norton 
of a boi FR ture of V negar, Myrr C 
ang Honey, js to be received into the, * 4 | 
throat, through an inverted funnel ; Sd "| 4] 
this cannot to wid too frequently a 
The decoction of the Peruvian bak 4 
made by boiling an obnee an Bak 196-7 
a pint and a half of * till it comes 
to half a pi at, and ad ding a drachm 
of acid e of Vitriol, 4s the bats i 
e in this diſorder, if given, a 
tea cup full, every 955 
Hur sah and e 

| EPS Ni 3 15 
1 e eee 
Take- four ee of ſwe 


Sperma Ceti, and — 2 i * 3 
of Camphor, mix them together for a 1 % 
liniment, with which. = 

tettars three or Jour vmware Ge: - 


4 ** 
Sigut 0 
WIS white ulcers ey the} 


the whole 3 


Take honey of roſes an n 


ET EI ER 
„ onde with aidecoRien. of 
E. Snaw and ALLEN. 
Fynn r. 


0 „er uf 
"A great wellig . he belly, which: 
being occaſioned h̃y air pent up in the 
gavity of the belly, gives an e 

2 e when firuck by the hand; * 


Arte of Gard. 
The fame Medicines which are di- 
rected for the Dropſy are alſo of ſer- 
vice in this diſorder.'. 


„oM IT ING. 


Fake Mint Water one ounce, Le- 
3 mon- juice half an ounce; a ſtruple of 
| falt of Wormwood,” mix them for one 
doſe, to iet as occaſion, may 
__ R „ „„ Map: 


' VECER of 5 LUNGS. 
* anos; theſame treatment as is 
k aden uy e 
Friel * 


bog 


3 


D 1 
pores << IR. 
1 . Wie came" 
— 
3 


9 


F — . 

— . x 
Cm e IP. 
BY 


- 2 * 3 9 
. 
. SEND 

y 2 ? * — — 
: _—_ 
; 


LY JJ * 


„ 9 Ft» 


ULCER of he KIDNRYS. 

a * nien, of. 

e are vg ided by 
Wide. The heat and pain in making 
- Water comes by intervals, the matter 
that comes from the kidneys is more 
pflentiful. white and thin, than in an 

> ulcer of the bladder, and is not fœtid, 
490 20 the urine lobks like milk when, firſt 
reale but aſter ſtanding ſome hours, 
1 1 — trom 15 [pr falls 

-v% 5 Method of gy 3 
= a er not very ſour, is ex- 
* >... tremely.beneficzal, as is alſo an emul- 
ian made of Barley- water and ſweet 
Almonds. Chaly beate waters have 
8 . 5 „ 
A 1 Aurkxor. 


J's e ob, the BLADDER.” 


. 1 „ 2 4 * 


28. — and fein along with the urine 
and 33 _ * the 


with milk, T 


ter mixt with blood, which is more 


wen Per yoo 3 or a 


rokg 


The Selter's ral water ik 
re excellent, as 1s alſo the 
e 3 : 8 
. 25 Horru, An, 


& 1 


N 


eier 


the / WOMB. 
4% I 3 7 HS "Rs Ibo 
* Wear matter, or mat- 


viſcid and ftstid, than the Whites, 
and attended with a fixed pain. 
Mer bod of Cure. 1 
An Injection, compoſed of Barley- 
water, a pint, and honey of Roſes two 
ounces, muſt be uſed to the part af- 
fected by the help of a ſyringe, „ ſeveral 
times a day. You may add a fmalt 
8 of tincture of 254 12 5 
5 iy | * "NET EPG 
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May be removed by rubbing them 
with the juice of Celandine, or milk 
of Spurge, but when they are ſi tuated 
about the Eye-lids, to prevent hurting 
the eyes, it is proper to ſurround the 
wart with a ring of wax, or a piece of 
Plaifter with a bole , the middle, 6 
that the wart may come through, by 
which means the warts will be deſtroy: 
ed, without pd any other part. 

 HersTER, 
WATERY. GRIPES in Children. 

Take half a drachm of Mapyeſia + 
4 a, and balf a drachm of Rhubarb, | 
mix them together, and give child 
three or four grains in irs pap every 
N any. evening. ce 


60 H- 55 "Th K 8. i 
Signs of. : 
A flux of matter from the womb, 
attended with a pain and weight in 
the loins, loſs of appetite, pale com- 


1 1 as —— 


lexion, difficulty of breathing, a lis 
Menefo to miſcarriage, and a lwelling 
of the eyes and bet: + 
i "Method of Cure ; 35 

ly a large ſtrengthening plaiſter 
to 4 — 9 — 5 — pita A 
quarter of a' pint of this decodions | ' 5 
every night aod morying + Take cow. 
= wage" a | IO wo boil m 2 


1 
4 wi 
7 * * 
4 of WIT. 


handful of 1 a flo 
bit of Cinnamon, Vit for uſe; - In 
obſtinate caſes,” Bat hing” in the ſea, 
and drinking ſea wate bs far prefera- 
ble to ap. Ry elſs⸗ wh RUSSEL. 


Take of the. Rode of 3 | 


ſeeds, Carraway ſeeds, and Parſley 
ſceds, of each a quarter of an ounce, 
make them into an elect 
ſyrup of Clove Gilliflowers: the doſe 
8 is the W, of a nutmeg at diſcre- 
tion. Hlorr ux. 


WHITE SWELLING of the Joints. 

Anoint the part with Barbadoes tar 
before a great fire, two or three times 
a day, covering it with a bladder, and 
brink? halfa pint of ſea water every 
morning faſting. Guy's HosetTaL, 


; WASTING AWAY of Children, 
Take ſalt of Tartar, Nitre and Ar- 
canum Duplicatum, of each a quarter. 
4 of an ounce, Sal Armoniac three 
f drachms, mix them together ; a ver 
5 little of this muſt be put into the child's 
/ drink, according to its age. 

a | Hazerzs, 
, | w O R * 8. 1 

5 Signs of. 

4 Paleneſs of the countenance, iteh- 
4 ing of the noſe, voraciouſneſs, ſtart= 
. ings, and grinding the teeth in ſleep, 
We. looſeneſſes, ſtinking breath, hard 
5 | ſwelled belly 5 and onctincs N 
. dic fits.” +. Fa | a 

| . ; Method of e 

. Take burnt Hartſhorn, and the beſt 
b, Scammony in powder," of each a quar- 
S ter of an ounce, Calomel one drachm, 


E powder of Tin a quarter of an ounce, 
* mix them together, and let the 5 
take eight or ten grains accordin 

its age, every other morning, in I 
erte we I 15 80 Arsr. 92 


Bafflicon ſpread on ſine lint, after-fo- 
tation, the receipt for making whick 


in many diſorders in the eourſe 
nary with the 


view all thoſe caſes in which bleeding 
may be adminiſtered with advan 


ted, as in the Pleuriſy, and Peripneu- 
mony, during the firſt: Fo 71 but ſo 
ſcon as the ſymptoms, uf upp 

appear expeRorating medicines are the 


igence of the ſymptoms: It is . 


chiatic pains, Rheumatiſas Con 


a bleeding is of the dat wit 
in —— difordar 


veriſhing ſtate of the blood, -atte 
with a. cachectie habir- of the bod 
ſuch as Drapſies, Jaundice, Gout, 


GREEN e - 
Dreſs them every day, with „ele 


menting them with the Fomen- | 


oY 
—— 


ig inſerted i in the 2 N 


{> Nga PE concernin 
Though Bleeding has 


. 


Fe / "« Tas 


* 8 

0 ' 
— 8 
2c. ar 


* 5 


ah directed 


chis 
work; yet as the i improper uſe of it is 


attended frequently with the moſt ſa- 
tal conſequences, it has been judged 
neceſſary to bring into ene point of -- 


n 2 
— 


Wh 


— 
4 * 
CC 


. n - 


tage, - 
as well as thoſe in which it is Ts 


prejudicial, In all inflammatory di- 


eaſes, it ſhould: 4 


by no means zh omit. £ ; 


—_— 

ration +} 
9 A 

3 


moſt proper means from which to-ex- , - 

pet relief, and the uſe of the lancer 
muſt be totally forbid, In the A 2 1 
plexy, Epilepſy, Bloody-flux and In- 4 K 9 
flammation of the bowels, bleeding 
muſt be repeated according to the ex. 


uſeful, ſometimes to promote ſuppu- 
ration in large abſeeſſeg, where.nature | 
is too much oppreſt by che violence ot 
the Inflammation. In inffammations 1 ; i 
of the Eyes, Bladder, or Womb, Il. 9 ; 


— Aſthmas, He 
1116 com +1 — 


| 75 


Head-achs, 
morrha ges, a 


23 x 2 


relaxed ſtate of the weg and im 


bleeding mult be. abſtained from with © '- 
o the utmoſt caution, a5 it will, indead, . \ 


of relieving, ory” a my Wy 
eee V7 WW rf . 
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A cboice RZ CZ IPT to nale 
 OPODEL DOCH. . 
ARE of Hungary water a pint, 
IJ Caftile ſoap ſliced three ounces, 
Camphor an ounce, let them ſtand to- 
47 in a glaſs cloſely ſtopped, till 
- the Soap and Camphor are entirely 

diſlolved in the Hungary water. 


The CLySITER Decoction. 
" Take of dried Mallow leaves an oz. 
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r 

— 

* R 
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Der 


N Ix 
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of each half an ounce, boil them ia a 
ſiuſſicient quantity of water to ſtrain 


„Oil and it is fit for 


pints of water till one pint is 
, then ſtcain it and it is 


_ © © *BARLEY-WATER. 

+ Take two ounces of Pearl barley, 
” and waſh it well in cold water, then 
boil it in half a pint of water for a very 
little while: this water will look red- 
din, and is to be thrown away, then 
_ "add four pints of water and boi! it 
ay to one half, the remainder is fit 


Ks Who - "ey 
An Excellent FOMENT ATION. 
TLake Southernwood and wormwood 
dry'd, and Chamomile flowers, of 
each an ounce, Bay-leaves dried half 
an ounce, boil them gently in 6 pints 
of water, and ſtrain it off for uſe. All 
teen wounds, and old ſores, ſhould 
be fomented with this every day, be- 
- fore they are dreſſed. . 
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Chamomile flowers, and Fennel ſeeds, 


Alf a pint, then add two 


A 


The Infuſion of SENNA.” 
Take three quarters of an ounce of 
Senna; Cream of tartar three drachms, 
Carraway ſeeds bruiſed two drachms ; 

+ boil the Cream of tartar in half a pint 
of water till it is diffolved, then pour 

the boiling water upon the reſt of the 
Ingredients, and let it ſtand until it 

is cold, then ſtrain it off, and it is fit 
for uſe. 5 "0 


A PURGING DRAUGHT. 

Take of the Infuſion of Senna as 
above directed, two ounces, ſyrup of 
Buckthorn one ounce, mix them toge- 
ther for one doſe, which may be taken 


* * 


in the morning faſting. three times a 
week, and as it is a ſafe and ſure purge 


it may be taken in all caſes Wh 
purging is proper. 9 59 
A Doſe of COOLING FHYSICK. 

Take Glauber's falts an ounce, 
Manna half an ounce, diſſolve them 
in a little boiling water for one doſe, 
to be taken as oiten as occaſion re- 
quires, | . 


HI ERA PIC RA. 
Take of Sucotrine Aloes finely pow- 
dered, a quarter. of a pound, Win- 
ter's bark powdered; three quarters of 

an ounce ; mix them together. " 

Tincture of HIERA PICRA. , 
Steep an ounce of Hiera Picra made 
as above directed, in a pint of Mour- 
tain wine, for a week or ten days, by 

which time it will be fit for uſes 


_ MINDERERUS's SPIRIT. 
Take a quarter of an ounce of Vo- 
latile ſalt Armoniac, and add to it by 


ere 
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ES þ diſtilled Vinegar, till che el. 
ferveſcence entirely ceaſes. 


An excellent Bitter TINCTURE. 


Take Gentian®root, ,, and Orange 


peel dried, each two ounces, Cochi- 
neal bruiſed, haif a, drachm, infuſe 
them in a quart of French Brandy for 
three or four days, then ſtrain off the 
liquor for uſe This is a very plea- 
ſant and wholeſome bitter, and may 
be uſed ogeaſionally to provoke an ap- 
petite and affiſt digeſtion, = 


Duke of PORTLAND's GOUT 
POWDER. 

Take-of Round Birthwort root and 

Gentian root, of the tops and leaves 


-of Germander, Ground Pine and Cen- 
taury: Take of all theſe well dry'd, 


powder'd, and ſifted as fine as poſſible 
an equal quantity ; mix them well to- 
gether, and take one drachm of this 


mixed powder every morning TRE | 
in a cup of wine and water, brot 


tea, or any other vehicle you like beſt, 
keep faſting an hour and an half after 
it, continue this for three months 


without interruption, then diminiſh the 
doſe to three quarters of a drachm for 


three months longer, then to half a 


drachm for fix months more, taking 


it regularly every morning if poſſible. 
After the firſt year, it will be ſuffici- 


ent to take half a drachm every other 
he is to remain in it Wi his head 


above water, not longer than half 4 


day. * 
As this Medicine operates inſenſi- 


bly, it will take perhaps two years be- 


fore you receive any great benefit; ſo 


you muſt not be diſcouraged though 
you do not perceive at firſt any great 
amendment, it works flow but ſure: 
de patient to any 


It doth not confin 
particular diet, ſo one lives ſoberly, 


and abſtains from thoſe meats and li- 


quors that have always been accounted 
ner.» in the Gout, as Champaign, 
rams, high ſauses, ke. 


To 
+#] 1 


Sins HANS SLOANE's Orruiny 


little opened. 


with vinegar and . as warm as it 


= _ » ſhells, three times a day, in # 

In the Rheumatiſm, that is only any convenient liquor, drinkin 
accidental and not habitual, a few of each doſe a third eto the fo 
the drachm doſes may do; but if ha- decoction: Take two ounces of owe. 
bitual, or that has been of long dura-+ ſoap, diflolve lpia quart of ſoſt = 1 EY [ 
ion, then you may take it as for the ring 98 
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Godt: The kk gels ns SF 
as It t operates us. flow in bo e 1. 3 


4 for 2 BETB S. 

Take pre Tutty one ounce, 4 
Blood-ſtone bp 99 repared, two feru-. 
ples, Sucatrine Aloes in fine rs — 
twelve grains, prepared Pearl four 
grains, mix r in a marble mor- 


an ointmene 5 5 . 7. 

This oĩntment is to be 4 ank f 
a hair pencil, the e eyes winnie or a- 

It muſt be obſerved, that put +4 - 
medicines are hurtful to the diſe ſes of | 
the eyes, wich arg cet * 5 e 
dicine. 93 5 


Dr. MEAD's hl for the Ber. | 
of a MAD a | 
Take Affi colour d ground Livers ; x4 A 
wort four dr. Black Pepper two dr. b 
mix them well together in a ne 6 
powder. 5 
This is to be divided 1 By: 
ſes, whereof one is to be taken in warm 
milk in a morning faſting, for 8 
mornings ſuceeſſively ; after this the” 
perſon muſt be putgin a cold bath,” 
pond, or river 30 days together, wn 
in the morning, and before breakfaſts - 5 


minute, The wound ſhould be con- 4 | | 
tinually fomented, with a pickle , a 1 


can be bor ne. : I, 4128 * 2 Op 1 
Mrs. SrepHENS 8 Care a, "i 


the STONE and GRAVEL, 4s 
amended by Dr. e ; 


Take two ſcruples of caleined E 
FE - , 


$a; 


ter, and uy 


* 
- 8 


& *... 


- may be;dravk ſparingly. | 
© aſparagus, ſpinnage, lettuces, ſucco - 
, parſley, turnips, carrots, potatoes, 


+ 


* | $ 8 * K ER "M * : Fg * | 5 „ 
taſte,” witch honey or Loaf ſugar. If 


this decoction is made im a copper veſ- 
ſel, care muſt be taken that it is well 


tinn d. The taking of theſe medi · 
cines muſt be continued for ſome time 


aſter the complaint ceaſes, leſt any 
5 N the Stone ſhould remain, which 


eing rough and unequal might cauſe 
exquiſite pain, It is common after a 


| few days uſe of theſe medicines, to 
have an encreaſe of pair in making 


WAS: Which. time, A ſoft diet, 


"emollieft drinks, and reſt, are proper. 
For common drink, milk and water, 
or a decoction of Marſhmallow . 
but iſ che perſon has been uſed to ſtrong 


* 


Parſley and Liquorice may be 


Equorz, ſpall punch made without acid 
Artichoaks, 


radiſhes, . peas,. '&c. may be ſafely 


_. uſed, but onions, leeks, and celler y, 
ee be preferred before all other 


_ bl 
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Take tindurg of Hiera Fiera two 


tue patient ought to drink no more 
of an 1 751 
WW. quench his thirſt, and he ſhould hold 
mater, as long as. he can without 
gent uneaſineſs, chat it may Hare rh 
an the Hons, If 


liquor than is ſnfficient to 
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p ” 
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Warm Purge, proper to be given 
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, ire. „ | a 


DA V ELIXIR. , 
Take Raiſins ſtoned four ounces, 


. # z : 


na three ounces, Carraway ſeeds 


es and keep it in a bottle cloſe 


% ” 
lopped, — 
* »" * N * N 
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Volatile drops, 


xoiſed, one ounce, ſteep theſe ingre- 
dicnts in a quart of Brandy, for three 
weeks or a month, then {train it off 
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VOLATILE TINCTURE 


of GUAICUM, © 
Take an ounce of Gum Guaicum 
in groſs powder, agd ſteep it for a 
wk or ten days in fix ounces of Sal 
in a bottle cloſely 


ſtopped. . . 


©  FRYER's BALSAM. 
Take of Gum Benjamin, one ounce 
and an half, of ſtrained Storax one 
ounce, of Balſam of Tolu half an oz. 
of Sucotrine Aloes a quarter of an oz, 
rectiſied Spirit of Wine, a pint. Di- 
eſt them together till the Gums are 
Jifblved as much as poſſible, then 
{train off the tinCture for uſe. 


_ DIACHYLON with the Gums. 
Take three quarters of a pound of 
white Diachylon, two ounces of ſtrain- 
ed Galbanum, Turpentine and Fran- 
kincenſe, of each three quarters of an 
ounce, melt them together over a 
ſlow fire, „ 5 


WHITE DIACHYLON 
a PI SB TER. * 
Take Letharge finely powdered a 


* 


* 


2 and a quarter, Sweet- oil a quart 
oil them together with a quart of 


Water till they ate thoroughly mixed, 
it and are of a proper conſiſtence for a 
plaiſter, and Io 


a ok quite white; if the 
water ſhould be entirely waſted away, 


turning black. 


you muſt add ſome more to prevent its 


a An excellent STRENGTHNIN G 


PLAISTER. 


\ 


the plaiſter is quite cold. 


N by Rirring them continually 


ak 

, 
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© 3% 
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\. OinTment of ELDER. 
+ 48 age dy vorizng the Jooug leaves 


of Elder in Mutton ſuet, till they are 
quite criſp, and the ſuet is of a deep. _ 
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SPERMA CETI Ointwuent.  * 


M Take a quarter of a pint of the beſt 

Go Sallad-oil, a quarter of a pound of 

al white Wax, and half an ounce of 

ly Sperma Ceti ; melt theſe Ingredients 
together, over a gentle fire, and keep 
them continually flirrin g until the 3 | 

; ment is N cold. 

e 

1. OI TuRNT of MARSHMALLOWS 

Lo Take half a pound of Marſhmallow 

5 roots, of Linſeeds and F enegreek- 

* ſeeds, each three ounces, bruiſe them 

1 and boil them half an hour gently, in 

8 a quart of water, then add two quarts 
of ſweet dil, and boil them together, 
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87 * 
till the water is quite wilted aways - 
then ſtrain off the oil, and add tothe 1 | 
oil @ pound of bees wax, half a pound 
of yellow Rozin, and two ounces of 
common Turpentine ; melt them to- 
gether over a flow fire, and keep them 
ee ſtirring, till the N 
is cold. 


Yellow BASILICON..?, 5 
Take ſweet Oil a quarter ona 
Bees-wax, yellow Rozin; and Burgun- 
dy Pitch, of each a quarter of a — 


an ounce: mit them tog 
flow fie, 
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1 | =I en Repetitions, all the SONGS. from The Mao or THE Mit, 
gare marked with an Afſteric “, from Love IN a ViLLack +, and from 
me famous Wes of ARTAXERXES, thus . 


A by [8 0 N G. ; 5. e 8 O NG. HI. 
"is 2h ” Engliſs OPERA of * HY how now, Miſs Pert! 
N 1 * Marv of the Mirz. 5 \ Do you think to divert 
£1 _ : Cuno us. . My anger by fawning ard ſtroking ? 
E from 1 ram fr. Wau'd you make me a fool, 
"OF now bleſt the mi er's fe! Four play thing, your tool 7 
Shesrful workin 7 the day, : Was ever young mynx ſo provoking ? | 
Sill he laughs and fings rok. get out of my ſight! 
5 5 me: Nooght can vex him, TP would be fe erving you right, 
* 7 NMNiought perplex him To lay a ſound doſe of the laſh on; 
. While there's iſt to make him 8. Contradict your Mamma! 
. 7 Nr.. | "Pve a-mind by the la- 
3 = the great enjoy the bleſſings i wb But I won't put 'myſelfin a paſſion. 
. WOK By indulgent or tune ſent. TS — 0000209C000C200 000680000 e 066 0008 
jy: l . hat can wealth, can grandeur a FF. WV OB. bb...» 
. More chan plenty an content ? XX H E N you meet a tender crea- 
| EC. SONO 11. 1 Neat i in limb and fair in feature, 
| ||; | HP get by Mr. Craties Laur t. Full of kindnefs and 
0 ME then, - come, ye ſportive Prove as kind agaiß to ſhe. 
a ſwainss Happy mortal — poſſeſs ber, 
13 "$5 .zocund nymphs, advance : : In your boſom warm and preſs her, 
Deer the ſmooth enamell'd green, Morning, noon and night, careſs her, 
Lead along the ruſtic dance. And de as fond as fond can be. 
Dome, your grateful tributes pay, But if one you meet that's frow-ard,. . 
W + a Hail the roſy morn of May. Saucy, jilting, and untow-ard, 4 
Nou, again the rifing YEA. . E Should you a the whining coward; | 
1 us * to mirth or joy; Tis to mend her ne'er the whit. 
Pipi of, or ſordid care, Nothing“ tugh enough to bind her; 
bal our feſtive rites annoy. Then agog when once you find eg” : 
"Ewell then, ſwell the chearful lay, Let her go, and never mind her; Ms 
Th. - Hail the wy morn n of ys - 3 ye wel. mor CEE 447 
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Favue join'd both your hands, All boaſt of wiſdom's but phstengg * | 
| The bright flame ſlill continue to os Our paſſions make us blind. 
Ne er harbour the ſtings: + Obſerve, at church, the learned prietft :* 
That jealouſy brings. ; He, bids your temp"rance prizes,” 
But be. conſtant, and bleſt while you Yet o'er his Bottle, at a fea aſt,” . 25 bs PT 
an.. is folly to be wiege TR 
©0007 0868009:000c095C8coce8 co 5 - 4 oo No more thoſe muſty N ne, 7 5 Ae + | 


_ Midz 


_ Tiply dance, and jollity; we diff'rent paſſions: prize: 
* their locks wäth 1905 Vtwine, 24 
"roppi ing A, opp: ing * . * 


xe 2 5 


4 a. a N © 2 N * . | a bg * 
21. N 2 * 78 E STR B NM. 8 
8 O NG V. Braid your locks with roſy tw me, — 
"Sung by by Mr. Bzazp. - | Dropping odours, dropping wine. 
hey for a frolickſome life; Rigour now is gone to bed, +% al 
Tl ramble where pleaſures are And Adviee with ſcrup'lous head ; $a * 
rife; *. Strict Age, and ſour Severity, +.» + 

Strike up with the free-hearted laſſes With their grave ſaws in ſlumbers lie. 
And never think more of a wife. With their grave,. %» 
Plague on it, men are brt-aſſes, —«0ooccoocoooroem:0cecooocooe )<000cooreneeoee „ ons 
To run after noiſe and ftrife.. *g O N Wc; VIII. e +l 


Had we been together bnckled, N they count me ſuch ; a <A "0 
*T would have berge a fine ati" horn So to let them rule the roaſt, 


Dogs would have bark'd at the cuckold I'll bet any one a gyinea, ., 4 q 
And boys pointing ery'd look chere! T hat 8 7 ve ſumm' d without ba, 
©000cCQ00COOOTOMOTDOOREREOTOIOCOOL) COODCOGAEE 2600000 0000000 oſt. | 
SONG VI. But if I don't play em, in liea ofit, Y | * 
5 E virgins, attend, At trick that is fairly worth two of i ths. 9 
Believe me your Fed, Why then let me pass 
And with prudence adhere my plan, For a fool and an as 
Ne'er let it be ſaid, Ta be ſure the fly cajoler 3 
There goes an old maid, Thought his work as 0 
But get matried as faſt as . can. When he found the little Wolfe by LY 
As ſoon as you find Was fo ealy to be wen. 8 3 
Your hearts are inclin'd, ' But if I don't play em, in neu okt i 5M 


To beat quick at the light of a man; A trick that is fairly worth Fs, it. * 


, Then chooſe out a youth, Why then let me poſs Tx ud 74 1 
Of honour and truth, For a fool and an ass. 3 BR 
And get married as faſt as you can. ©300c009 ———— , | 


For age, like a cloud, +0 pz FW: 

' Your charms ſoon will 6 4; E belles 7 2 ye beaus, at tend to 7 
And this whimſical life's but a * „ . 72 

Then, maids, make your hay l' ll tell oak ns ing new; 

While Sol darts his ra, Perhaps yowil ſmile, and, TY 


„ 


And get Married as faſt as 7 A. wrong. * LE Sf 
The treacherous-rake Con Tho ſtrange, you bil finds =. a. "7p > 


* 
Will artfully take N In day s of — hiſtorians ia a "4 ; 8 

Joly method poor girls to trepan, Pas wiſdom bore the prize 51-46 if 
But baffle their ſnare, +, _ But modern times have chang d N * 
Make virtue your care, | 0 folly to be wiſ. 2 

And get marfiad as faſt as you can. Let no 5 ors Cynic take offehee;; LM 
And when Hymen's bands, And think me too unkind # 55 


+ SN Ons taught in heathen ſchools; 
OW Phœbus ſinketh in the well, Believe me (for I tell you true) 


Welcome ſong and welcome jeſt The antients were but fools. . 5 = SW "3 
pht ſhouts and revelry, , A s thro' life's ftream we glide den 


& 
: 15 


= 92 
y 
"ft 3 "20 
3 1 
7 


But be the burden of my ſong, 2 — 
A 1 5 (3:36 to PRE: 5 8 18 K. 


"x5 wy n PW, 
1 5 s * : pe * . 24 
1 . Wu W o - 3 ; *. 
N 1 : 3 


7 
2 
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An the; Joys 
g | 


a * 


Feen 

0 DD S my life! ſearch England 

over, 

An you match her in her ſtation, 

Fi be bound to fly the nation: 
And be ſure as well I love her. 

Do but feel my heart a beating, 

Still her pretty name repeating 

Here's the work 'tis always at, 

Picty, patty, pat, pit, pat. * 


When ſhe makes the muſic tinkle, | 


What on earth can ſweeter be ? 
Then her little eyes ſo twinkle, 
Tis a feaſt to hear and ſee. 


* 


8 O0 NG Xl. 


| Be ſpeak my mind of . 


Inone word 'tis this, 

hes nature they're deſignꝰd FE 

To fay and do "fo 9 | 
” Be they bids, be they wives, 
Alike ihr plague our lives ; 
Wantos, headitrong, cunning, vain, 
/ Born to cheat, and give men pain, 
Their ſtudy, day an at.” 
"os miſchief, their deli ght; 


ö Ad if we thauld Prevent 


t one door the intent, 
They quickly turn about, 
And find another EC 


FERIEN DSHIT and WINE. 


* E T the grave, and the gay, 


Eojoy life how they may, 
1 res their pleaſures pales 4 
"G0 the world well or ill, 
Tis the ſame with me till, 
IT have but my mw. and my Labs 
The lover may ſig £ 
de courtier 6 $7 lie, | 
EK) Crœſus his treaſure amaſs; 
s are but vain, : 
That are blended with pain; 
80 PII ſtand by my friend and my — 
New life wine inſpires, 
And creates new deſires, 
And oft wins the lover his laſs, 
Or his courage prepares 
To diſdain the nymph's air; 
80 If ſtand by my friend and my 1 
The earth ſucks the rain, 
The ſun draws the main, 
. the r we are alli in 2 claſs; ; 


54 N 
4 
4 
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te Wee ENGLISH FE I 


| Thavin hel be a lender of apes. 1 


; 2 * 
| Fr , 4 ; . 
; * 


Then enliven the clay, ; 
Let os live while we may, 7 . * 

And I'll ſtand by my friend & my glaſs; 
Tis friendſhip ar d wine, | 
Only life can refine ;'\. 

We care not whate'er comes to paſs 
With courtiers, or great men, 
There's none of us ſtateſmen : 


Come here's to our friend and our 


XIII. | 
Sung by Miſs Ba ENT and Miſs HAI. 
LAu, in Love in a Village. 
"Miſs BEN T. | 
OPE thou nurſe of young de- 
- tire, | | 
Fairy promiſer of joy, 
Painted vapour, glow-worm fre, 
Temp' rate ſweet that ne'er can day 
Miſs HaLLlay. 
Hope! thou earneſt of delight, 
Softeſt ſoother of the mind, 


Balmy cordial, proſpect 


bri ht, 
Sureſt friend the ede au; : 
| BoTH. £5 
ind deceiver, flatter ſtill; 
eal out pleaſures unpoſſeſt 3 
With thy dreams my fancy fill, 
And in wiſhes make me bleſt. 
age dee ee 
SONG XIV. 
GILL; in hopes to get the better 
Of my ſtubborn flame I try, 
Swear this moment to forget der, 
And the next my oath deny. 
Now prepar'd with ſcorn to treat ber, 
Ev? ry charming thought I brave; 
Then, relapſing, fly to meet her, 
And confeſs myſelf her ſlave. 
CRE ee eee 
18 ON G XY, 
ELIEVE me, dear aunt, 


) 


You'll never a lover perſuade; * 
The men will all fly. 
And leave you to die | 

i% terrible chance! an old TY 
How happy the lafſs, ny ff! 
-Moit ſhe come to this * 

Who ancient virginity apes? "2s 
*Twere better on earth 
Have five brats at a birtk © 


33 * 


. 
© 3" ah * F 
* 7 2 


wat, 


78 56 


* 2 . 


F If you rave thus, and rant, 


74 > vr 2 ; 
: £3 ; 2. 8 '® * 5 8 3 
8 * WE 98 
6 = e 79 ; 45 A m6? 
om 6. OE q 
EET? 3 6. 
> 2 * ** 


bete him wit 


27 — oy 
«is EY S 3 
6 , » — * 2 
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> Sar . * 2 
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+$ ONG XVI. | 
"HERE was a jolly miller once, 
Liv'd on the river Dee; 
He es, he ſung, from morn to 
night, 
No lark more blithe than he. 
And this the burden of his ſong, 
For ever us'd to be, 
I care for nobody, no, not I, 
If nobody cares for me, 


z nz REAR iK 
SONG XVII. 


O ſi rh and com lain | 
: Alte I dicdein, ? 


6 my wiſh to enjoy: 


I corn to reflect 
On a lady's neglect, 
Or barter my peace for a toy. | 
In love, as in war, 
J laugh at a ſcar; 


And if my proud enemy yield, 


The joy that remains, 
Is to lead her in chains, 
And glean the rich ſpoils of the Gat. 


5 75 . 8 W 8 6 8, 88 88 55 8 787 85 88578588. 
ON VII. 
Sung by Mr. Dy kx, and Miſs Har- 
LAM, in Love in a Village. 
Mr. Dyes. 
ET rakes and libertines, reſign'd 
To ſer ſual pleafures, range: 
Here all the ſex's charms I find, 
And ne'er can cool or change. 
Mifs HALTAM. 
Let vain coquettes and prudes conceal 
What moſt their hearts deſire, 
With pride my paſſion F reyeal ; 
Oh, may it ne'er expire 
DveTTo.  . | 
The ſun ſhall ceaſe to ſpread its light, 


The ſtars their orbits leave, 


And fair creation fink in night 


When I my dear deceive. 


OO UOUTUTIUC REN IE RE hee been ee atk Ine be ane dhe be 


| 1S'O NG XIX. 

IN infancy our hopes and fear 

Were to cach other known; 1. 
And friendſhip, in our ripe er years, 

Has twin'd our hearts in one: 


O! clear him then from this offence ; | 


Thy love, oY duty prove; 
that innocence 


„ firſt inſpire: wy * 7 5 


"Mw PNOLL 15 K sT EN. i 


Happy I in humble ſtate! 


 ©999009990092000008 * 1 


May tinges the butterfl;ss wing, 


The ſtock-dove, recluſe ee 


- $ p g 3 
\ 155 1 


$$. O N xXx. 
veld, god A0 ſoft verſaaſion,” 
Take t helpleſs Iover's part: 


Scize, oh ſeize, ſome kind oecaſion 
To reward a faithful heart. 

- Juſtly thoſe we tyrants call, 

W bo the body wauld enthral ; 1 

Tyrants of more cruel kind, 3 

Thoſe who woyld enſlave the mind. 3 
+ Cupid, . god of, &c, 

What is grandeur: foe to reſt: : 

Childiſh mummery at. beſt, 3 


Catch, ye fools, the litt'rin beit, 
Cupid, god of, 125 0 2 | 


SONG XX... 7 
MAY, the MOTHER of LOVE: | 
Tas virgin, when ſoften'd by Ar 
Attends to the villa 8. $.YOWSs. I | 
The birds fondly bill on e ſpray,” bo | 


And poplars embrace with ver 2 
boughs. 


On Ida bri — Venus may reign, 2 3 N 
Ador'd for her beauty above 
We ſhepherds, that dwell on the Res 
Hail May, as the Mother of Love. 5 
From the weſt, as it wantonly blowss 
Fond Zephyr careſſes the vine 3 _ +. 
The bee ſteals a kiſ from the roſe, .._ . 1 
And willows and woodbings entwiiie * ff 
The pinks by the rivulet's „ 
That We the vernal alcove, = 
_ Bend downward, and kits. the, ſoft ti 
For May is the Mather of Love, 


He flutters in bridaFarray ; 
1 the larks and the Tees of now fin 
Their muſic is tay bt them by 


Conceals her food bliſs in ihe EE. 1 : 
And murmuring ſeems to repe = 
That May is the mother of ks, 
The goddefs? will viſit ye ſoon, wr 18 
Ye virgins, be ſportive and RS 
Get your pipes, oh! ye e, 
tune, 
For muſic muſt welcome the May ES 
Would Damon have Phillis prove 1 1 
And all his keen anguiſh removes 
Lok him t oh 5 ſoft tales, 1. 1. 


| That May! 7 the Mother of Dive: 
8 . Gs . 


. 

1 F 
l 1 

f Fd 


1 
] 


n 
' DAMON and FLORELLA. 
2 Dialogue. | 
25 H. | | 
AST, my love thine eyes around 
Se the ſportive lambkins play ; 5 
Nature gaily decks the ground, 
All in honour of the May: 
Like the ſparrow and the dove, 
Liſten to the voice of love. 
5 8 H E. 
Damon, thou haſt found me long, 
Liſt'ning to thy ſoothing tale, 
And thy ſoft pertuaſive. tongue 
Often held me in the dale: 
Take, oh! Damon, while I live, 
Al which virtue ovght to give. 
Ht 


Not the yerdure of . grove, 
Not the garden s faireſt flow' r, 
Nor the meads where lovers rove,} 
Tempted by the'vernal hour, 
Oan delight thy Damon's eye, 
I Florella is not by. 
" © WE. | 
Not the water's gentle fall, | 
By the bank with poplars crown'd, 
Not the feather'd ſongſters all, 
Nor the flate's melodious ſound, 
Caan delight Florella's ear, 
I her Damon is not near. 
5 Wl - . 0 0 T H. 
M0 r us love; and let us live. 
WY. U.ike the chearful ſeaſon gay: 
Baniſn care,, and let us give 
Tribute to the fragrant May: 
= Like the ſparrow and the dove, 
4 * Liſten to the voice of love. 
n NN 36 Nx 
+ 0 NG XXIII. 
* "SOMETHING NEW. 
15 # N all mankind's promiſcuous race, 
I The ſons of error urge their chace, 
1 2 Ihe wondrous to/pu-ſue ; 
fi And, both in coung and in town, 
65 The curious courtiet, cit and clown, 
* Solicit Something New. 
2 The Poets ſtill from nature take, 
YE: And what is ready made they make; 
= Hiſtorians muſt be true: 
"How therefore ſhall we find a road, 
4} Tho' dillertation, ſong, or ode, 
To give you Something "uy 0 
"They lay vicginley 18 {cages Ib; 
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Te — ENGLISH SRE N. 


Or to friſk it in the ſun, 


te 1 
* . 4 


As any thing i in proſe or verſe, 


And ſo 1s honour too: — 


The papers of the Day imply 
No more than that we live and die, ; 
And pay for Something New. 


We ſee alike the woeful Earth 


In melancholy, or in mirth ; 
What then ſhall ladies do 15 
See virtue as th' immortal prize: 
In fine, be honeſt, and be wiſe, 
For that 1s Something new. 
HCC RC HOU HE GO HE HCH HE THC HE MERCI 
SON G XXIV. 
The BRIDAL DAY. 4 Cantata. 
RECITATIVE. 


E ſwains, who reap the |ripen'd | 


corn, 
And with ſoft make hall the morn, 
Your ſickles lay aſide: | 
Hence, labour's preſſive hand, away: 
In rural paſtime ſpend the day, 
To charm the new- made bride. 
. 
With 1 deck the jel” mine bow'rs, 
Beſtrew the verdant mead with flow'rs, 
That Phoebe paſs along; 
Hark, hark! the feather'd race? on 
wing. 
To love's ſof: impulſe ties ſing 
heir ſoft melodicus ſong. 
2 REciTATIVE. + 
Then fill, ye ſwains, the rural reed; 
Let art with nature vie; 
Nor let the ſhrill- ton'd lark impede, | 
Your partial harmony. 
LE. 
Whilſt blith as May morning, 
When nature looks mi 
The damſels ſhall dance on the green, 
Tis with beauty replete, / 
The fair Phœbe we greet, 


And hail her our paſtoral queen. . 
F 
$ NG XXV. „ 
% The A8 U FES T. 
RECITATIVE. 


THICH i is beſt, ye caſuiſts, 


To be grave, or to be gay? 


Still to weep, and never ſmile, 


(In the Penſeroſo ſtile) yy” Kh | 


So: ſit moping like a nun 5 e 


Where the ſcenes of mirth are lay? 
Aud the glad TE made ? . 


o CIV At 
» 4 
8 


c 


; | af 
"is: —— 2 


* E: 
all * : 5 


3 


FRM. 

If the maid avoid exceſs, | 
Better ſing, and dance, and arefs; 
And indufge the calls of youth, 
While ſhe forfeits not her truth: + 
Rigour and ſevere demean 
Are not decent at fixteen ; 

And the character is loſt, 

Study'd at good nature's coſt. 

She that meditates the moſt, 

Is not always virtue's boaſt; 

Nor tre ſileot and demure, 
Always peaceable and pure; 
While the lively, briſk and ſmart, 
Have more innocence at heart, 
With a little leſs to dread, 

Prom the miſchief in their head. 
$0000000009500000000 
SONG XXVI. 
r 

A * ye ſtrive to charm 


5 1 A1 ye Beste of blooming May; 
| How ſhould empty ſunſhine wasm me, 
While Lotharia keeps aways 


Go, ye warbling birds, go leave me; 


Shade, ye clouds, the ſmiling ſky ; 
Sweeter notes her voice can give me, 
Softer ſunſhine fills her eye. 
9 SSS 
EO N f RN 
Y 0 r 
OUNG Colin was the bonnieſt 
ſwain, 
That ever pip'd on flow'ry plain, 
Or danc'd upon the lee: 


The wanton kid, in gameſome round 


That frolicks o'er the flow'ry” ground, 
Was not fo blythe as he. 

Beneath the oak, in yonder vale, 

Vou'd think you heard the nightingale 

_ Whene'er he rais'd his voice: 

But, ah {ythe youth was all deceit ; 

His 1 1 his oaths, were all a cheat, 

And choice ſucceeded choice. 

The maidens ſung, in willow groves, 

Of Colin's falſe and perjur'd loves; ; 
Here Jenny told her woes. 

th brook 


| And Moggy's tears increagidy 
f " My | Whoſe cheeks like dying Mido: 
" That once able the roſe.” 
Unhappy fair, my words belles 
*. 0 80 mall no ſwain your hopes deceive, 
x 5 s Toe to $a a : 5 
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The New ENGLISH STREW. 


1 OM 
SGameſters to little purpoſe win, l 


85 In fairneſs theſe the reſt 3 


In fagectels theſe the g 


5M 


And fond 4. feather'd lovers a . 


Ere he diſcloſe his fickle mind; 
Change * ras: for, ab! 1 
* n . 
Falſe Colins every where. 1 
SS OSO SSO 200000000980 _ 
$0 NG: ZXVHE. -: 
The WAY to KEEP HIM. 
E fair, poſſeſs'd of ev'ry charm, 
To captivate the will ; 
Whoſe ſmiles can rage itſelf difarm, 
W hoſe frowns at once can kill ; 
Say, will you deign the verſe to ben [7 
Where flattery We no pat; 4% 
An honeſt verſe that flows 1 ncere 
5 And candid from the heart? 4 
reat is your pow'r ; but, greater 
Mankind 128 Mage? OS: Pe. 
If, as ye all can make a net, 
Ye all could makea cage; 
Each 1 ok a Wen ett e 
. 
Por who's to beauty blind? 7 
But to what end a prig'ner 8 = 2 
Unleſs we've ſtrength to bind T7 | 
Attend the council often told, 
Too often told in vai 
Learn that beſt art, the art to . 
And lock the lover's chain, 


1 
"af 
9 
| 


ll 
2 


*. 


Who loſe again as faſt; 3 

Tho beauty may the charm veg 2 

"Tis ſweetneſs makes It laſt. 

9900: 590900600200 ö 

8 N a 7-2 

A1R is the ſwan, the credits 

And fair the lilly of the vale: 7-4 

The moon, reſplendent berg che of nip - 4 
And ſnows that drive befate * 


But fairer is my Iſabel. OE. 
Sweet is the vi'let, ſweet * * 

And * the morning reach 

ay * „ 4 

Carnations rich their ſweets actos,” 1 

And . the winding woodbinge © 


But ſweeter is my Iſabel. = | 

Conſtant the poets call the . 5 Ee 4 

Aud am' robe they the f a 155 
ood is the ſky-lark of his love, 


Pcs 


In fondue(s theſe the reſt excel, 
But fender f of Habe. . 
"EE bs . ITS 


#%4 8 
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KIT, 


O NG XXX. 
L; or, The FEMALE 
PHAET ON. 
AIR Kitey, beautiful and young, 
And wild as colt untam'd, 


With pipe een BT > Wo 4 ; 
Infam'd with rage and ſad reſtraint, 
Which wiſe mamma ordain'd, 
+ And forely vex'd to play the ſaint, 
While wit and beauty reign d, 
While wit and beauty reign'd. 
And ſorely vex'd to play the ſaint, 
While wit and beauty reign'd. 
Mul lady Jenny friſk about 
$3 F And viſit with her couins? 
b 4 At balls muft ſhe make all the rout, 


1 
E 
E 
"WM 
* 

| 5 * 


hat has better, pray, than I, 
3 hidden 5 nan 
1 all mankind for her ſhould Ges 

While L am ſcarce a toaſt ? 

le I am ſcarce a toaſt? -; 
Thu! all mankind for her ſhould die, 
# While lam ſcarce a toaſt? 


nchaiu'd my fortune try; 
10 haue my carl as well as the, 
Or know the reaſon why. 
Fend love. prevail'd, mamma gave 
* way; 
a Kitty, at heart's deſire, 
1 Obtain a the chariot for a day, 
13 * $395 t,the world on fire, 
1 | 1 Ang fer the world on fire. 
ae the chariot for a day, 
And ſet the world on fire. 
284490 eee 
880 NO XXXI. 
err . "4 
5 HIL beaux to pleaſe the ladie: 
Wrne, 
bards to get a dinner by 8 
Their well feign'd paſſions tell, 
1 me in humble verſe proclaim 
My love for her Who bears the game 
= Of charming Kitty Fell. 
0 1 Sbstmiug Kitty, lovely Kitty, 
| 9 chart 2 Kitty, Kitty Fell. 
har Kitty's beautiful and young, 
That he has danc' l that ſhe has yg 
Alas! I know full weill! 
I feel, ar. & mall over keel, 
85 * LE 2 1 
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Dear, dear. mamma, for once let me,. 


foe ENGL 722” 5 RE N. 


Beſpoke Fg fair from whence me - 


And brin ng home hearts by dozens ? | 


Op 
a 1 


— 6. 4 
-- 


2.6 


A dart more ſharp than pointed ſteel, 
That came from Kitty Fell, 
Charming Kitty, &c. © 

Of late I hop'd, by reaſon's aid, 

To cure the wounds which love _ 

made, 

And bad a long fagewell ; : 

But t'other day ſhe croſs'd the green, 

I ſaw, I wiſh I had not ſeen, 

My charming Kitty Fell. 
Charming Kitty, &c. 

Laſk'd her Why ſhe paſs'd that way : 

To church, ſhe cry dl cannot ſtay y 
Why, don't you 5 585 the bell ? 

To church——oh ! take me with thee 

there, 

I pray'd :—-ſhe would not hear my 

prayer, > 
Ah! cruel Kitty Fell. 
Cruel Kitty, &. 

And now I- ind tis all in vain, | 

I live to love, and to complain, 
Condemn'd in chains to dwell : | 

For tho? ſhe caits a ſcornful « eye, 1 


In death my fault'ring fone will 


66 


* 


To hail the God of light and heat; 


p Which (chat a kiſs ſhe might obtain) 


4 . ſunk, thus caught i in beauty strap 
Like Fheebus into Thetis' lap, 3 
And ne'er forgot that his deſign, 
Was but to be her Valentine. 


cry, 

"Aden ! dear Kitry Fell. 

Charming Kitty, cruel lay, 
Adieu, ſweet Kitty, Kitty Fell. 
9030092002590000% 580 

SONG XXXII. | 
| VALENTINE's DAY. 
W bluſhes dy d the cheek of 
morn, 
And dew- drops gliſtea on the thorn; 
When e tun'd their carols beck, 


Phitander, from kis downy bed, 
To fair Liſetta's chamber ſped, 
Crying—awake, ſweet love of mine, 


I'm come to be thy Valentine. 


Soft loye, that balmy fleep denies, 
Had long unveil'd her brilliant eyes, 


© She artfully had clos'd again : 


She, Matting, cry'd—1 am undone! _ 

Pzhilander, charming youth, beide 3 
For this tim, to your yows ſincere, 
Make virtue, not your love appecß: 


e eie clos's theſe wate e an. 


.E . 


* + 


geen the ſimple fond diſguiſe) 


To gen 'rous thoughts your heart in- 


cline, 

And be my faithful a 
The brutal paſſion ſudden fled, 
Fair honour govern'd4 in its Read, 
And both agreed, e'er ſetting ſun, 
To join two virtuous. hearts in one: 
T heir beauteous offspring ſoon did 

Prove, 
The ſweet effects of mutual love; 
And from that hour to life's decline, 
She bleſs'd the day of Valentine. 


6 6 ©2009000940032020009 


SONG XXXIII. 
Sung by Mr. BEAR D, in ELzIAA. 
g Set by Dr. AN E. 


"TE woodlark whiltles through the 


grove, 
Toning the  fweeteſ notes of love, 
To pleaſe his female on the ſpray 
Perch'd by his fide, her little breaſt 
Swells with a lover's Joy confeſt, 
To hear, and to reward the lay. 


Come then, my fair one, let us prove 


From their example how to love: 

And when my flock return to fold, 

Their ſhepherd to thy boſom hold, 
And crown him with the noptial 


wreath. 


+ $ O N & XXXTV: 


With Sally can compare; 3. 


| | And rivals all the fair: 


The beams of Sol delight and des, wy 


While ſummer ſeaſons roll; ' 
But Sally's fmiles can all the year 
Give pleaſure to the ſoul. 


When from the Eaſt the morning ray | 


Illumes the world below, 
Her preſence bids the God of day, 
With emulation glow: : 


Freſh beauties deck the pai wa grou und 


Birds ſweeter notes prepare: 
The playful lambkins ſkip around 
And hail the ſiſter fair. 


1 he lark but ſtrains his lividuliwags; * 


To bid the maid rejoice, 


| And mimicks while he ſwells his note # One of ——— * 
„ eee of her voice. . 


be new ENGLISH SY RR Wo 


Nor flocks look ſnow-likeog, the bin, 5 


For thee the early pipe I'll breathe; 


While the ſighing croud admire, 3 | 
| 0099002+-00000092200 
O nymph that trips' the verdent 


She wins the hearts of all the ſuains, 3 
Long ago the worms have; eat Ma, W 


| I, hike you, was ban woman 


The fanning zephyrs coder p la 
While Flora he'll . 3 * 


2 
„ fs? 


I but for Sally a 1 | 
The am'rous youths her 1 bo- 2 
claim, | 
From morn to eve their tale, 
Her beauty and uoſpotted fame, 
Make vocal every vale; 


The ſtream meand'ring through, the al 


4 * 


No more ſhall guſh the purling fill. 
Nor muſie wake the 


mead, 5 . 

Her echo'd name conveys; 8 4 94 
And ev'ry voice, and ev'ty reed, ” 08 

Is tun'd to Sally's praiſe, 2 5 

No more ſhall blithſome laſs and Sian Nj 

To mirthful wake * Fo | 

Nor ev'ry May-morn bn the Plain”. 8] 

Advance in rural ſport: 8 vl 

*} 


ve, 5 T 


When I forget to love. 
ase ge ee e, 
2 SONG XXXYV.,.- + an” _ 

CURE. for the VAPOURS. N A 
Sung at RANELAGH. 1 Br. 

„ Ai 
THY will Delia Wr 0 2 1 
And lanquiſh all ker life a ay 


Tis too ſoon for hartſhorn-te 
Tis too ſoon, &c. 


Lt 


All thoſe diſmal looks wid fretting 9 4 | 
Cannot Damon's Life reſtore; ft i 
Long ago the worms have eat hi n ve 7 
You can never ſee him e 0 5 125 2. 
Vou can, &c. 3 


You can, & Ms nf 1 
Onde again conſult your toilette, 2 5 x 2 


In che glaſs your face review $i TY 
80 much weeping ſoon will 3 1 : 
And no ſpring your charms fe benen, 2 
And no, &. 1 


Well 1 know what vapours n 
The di ſeaſe, alas! is common, 
Single, we have all the e. 
Single, Ke, T 3 
All the tiorals that they tell 60. 27 3 
Never eur'd the ſorrow yet: 
Chuſe, among the prett be, 
4 


*. 
8 r 


3 bee. 5 ER 


#, 
* 4 Z 4 
* 1 


22 


At the leaſt an hour or rwo ; 
{omen again at night returning 


— —] believe the doſe will do, 
——1 believe, Ke: 


Once again at night returning 
l believe, Kc. 


e 


SON G XXXVI. 
"HE ſnepherd's plain life, 
Without guilt, without rife, 


L 2 Can only true bleſſings impart: 


As nathre directs, 

That bliß ke expects 
e health, and from quiet of Vea 

Vain g h and pow*r,” 


Thoſe jo an hour, 
ber 57725 are toiling to find; 

Can titles or no of 

Oontentment beſo 3 7 


WT happineſs dwells in the mind, 


-. Beboid the gay roſe, + ED 

How lovely it grows. 

© Beemre 3 in the depth of theveale 2 . by 
Lon oak, that on bigh,” $05 


"Aſpires to the ſky, /, 


Dv'e TT 0. 
Then let us the ſnare, - 
Of ambition beware; 


Bow Ihr. ning and rempeſts aſa, | 


7 hatſource of vexation and ſmart 3 $ 


And fport on the glade, 
Or repoſe in the Rade, 


With health and with quiet of heart. 


F.. 025 $226 

„ WG XXXV IL. = 

ONO UR. 8 
PHE flame of Love fincere l felt, | 
And ſfkreendd the paſſion long; ; 


1 Fa tyrant iir my foul it delt, 
4 A 2 But awe ſup 
5 WM. At tenp 


rel d my tongue. 
'E 5 my deareſi maid, 


eart was fix'd upon her; 


My be 


b We * Dot think not 1 can love, ſhe ſaid; j 8 


J can't, upon my honour. 


25 lie Heart that once is roving. caught, 


All prugent nymphs diſtruſt ;+ 
And Muſt it for à youthful fault 
28 always deem'd unjuſt ? 
Celia judo*d, fo ſenſe ted, 
9 bid me ſti 1 to fl. un her; * 


Lor ſuit, *the ſaid, won't here ſucceed 


It Won't 175 my höndur. 
et, Jeng. 1 <ry'd, I've. —_ to blame, 


£- 
* 4 
1 13 
8 


S 


. ww ; 1 22 L * 
, 7 we) abt le ö . 
Lf wal Tx SE wed T<. 4 s 
p "th * eg - 
2 + 6 IM * + - pe 
4 # ” 4 2 . 


. wo BNGLISHSYREN: - 


| Frites hear him'ev'ry morning, | (” 


Not half ſo fragrant, 
Fond birds, 


The nymphs and ſwains exulting tf. 
mY Here 8 Kate of Aberdeen.! 1 No y 


a 


I with a figh confeſs ;* 

But thou. Who canſt the 3 recl: 
My new- born paſſion bleſs ! 

Had every nymph like Czlia'prov'd; 


I could not have undone her, 


On thee, * maid, thou beſt 1 | 


* ed F 
I doat, upon my denbur. "Gs 
A while the nymph my ſuit repreſs'd, 
My conſtancy to prove, 
Then with a bluſh conſent expreſyd, 
And bleſs'd me wich her Love. 


To church I led the blooming fair, 
1 


Enraptur'd that l'd won her, 

And now Life's ſweeteſt joys we ſhare 
We do, upon my honour. 

ee e eee g 
SONG XXXVIII. 
KATE ef ABERDEEN. 

Fr H E filver - moon's enamour't - 

| beam . 

Sn ſoftly. thro? the night, 

To wanton with the windi ſtream, 
And kiſs reflected Light; 

To courts begone! heart · ſoothing ſleep 
Where you've ſo ſeldom been, 


| Whilt I May's wakefol vigil keep 


With Kate of Aberdeen. 

The nymphs and ſwains expectant wait 
In primroſe chaplets gay, 

Till morn unbars her golden gate, 
And gives the promis'd May: 

The nymphs and (wains ſhall all declare 
The promis'd May. when ſeen, * 

half ſo fair, 

As Kate of Aberdeen. 


Pll tune my pipe to playful notes 
And rouſe yon Sending Doch 


Till web naked birds Gitend, ed b 


F 
And hail the maid I lore : 
A her approach the lark miſtakes, 
And quits the new-dreſs'd green; 
tis nat the as 
breaks, | 


=. Tis Tama Aberdeen, 


Now blitheſome o'er the dewy mead, 
Where elves diſportive play, 

The ſeſtal dance young hepherdslead, 
Or ſing their love · tun'd lay, 

Till May in morning - robe 2 
And claims a virgin queen; 


i 


0 eee 'Strait-glow'd with thrilling: 


Who with fond hopes my heart etray'd_ While I, ab well dr 
Yet gave from me thy hand this morn, In ſilence bluſn d a ford r 


5 1 ep . yet beauteous far” +> Ah, 20: 28 .. 


„ 1 
. 0 N Ss xXXIX. i r foil; ye wales, * 
JENNY of the GREEN. High woods, and tufted: hills: | 
Sung by Mr. BZA AKV. Adieu, ye groves and flow 1 
HIL others ſtrip the new-fall'n Clear ſtreams and cryſtal rills: 
ſnows, Adieu; ye 1 into my mind 
And ſteal its fragrance from the roſe, _ Thoſe paſt, t 
To dreſs their fancy's queen When Iphis found 1 


Fain wou'd I ling, but words are faint And pleaſure ftrew!&his ways. 3 
All muſic's powers too weak to paint Ere dawn my homely ſteps PI deg 


My Jenny of the Green. Where diſtant mountains riſe, 
Beneath this elm, beſide this ſtream, In hopes that reaſon there may ſend 
How oft I've tun'd the fav'rite theme, That aid ſhe here denies; _ hoy | 
And told my tale unſeen !* That time and abſence may efface 
While, faithful in the lover's | cauſe, Her image from my breaſt, 35 
The winds would murmur oft IDE Which, while ſhe there maintains 2 8 
plauſe place, | * 
To Jenny of the Green, a Can never taſte of reſl. N | 
With joy my ſoul reviews the da 77 eee 
When, deck'd in all the pride 0 May 8 O NG XII. 
. - She hail'd'the ſylvan ſcene; HE blicheſt bird. chat duk, 18 
Then ev'ry nymph that hop'd to pleaſe „„ Mays: 


Firſt ſtrove to catch the grace and eaſe Was a . more OP was eee, 
Of Jenny of the Green. | a, : 

Then, deaf to ev'ry rival's ſigh, 

On me ſhe caſt her partial eye, Win. A ee wn "rb 
Nor ſcorn'd my humble mien; Ere Colin yet had and ik 7 3 

The fragrant myrtle wreath I wear, Or I to gueſs the reaſon why; E Fg —_ 

That day adqgrn'd the lovely hair- Oh love, ah wel VO. * e 
Of Jenny of the Green. Oh love, &c. e 


n 


Through all the fairy land of love, We kiſs'd, we toy'd, we + 50 * 5 3 
I'Il ſeek my pretty wand'ri ing dove, From whence theſe fond ——_— 8 


The pride of gay fifteen; r 1 
Tho now ſhe treads ſome diſtant 8 Till he, ah well 2-day ki . 7 
Tho! far apart, I'll meet again Till he, St: 8 + 3 

My Jenny of the Green. By time and .* ſwains wade * We 1 


But thou, old Time, till that bleſs'd Began to talk of hearts and e 


night, And 2 ah well f 
That brings her back with ſpeedy flight And 


Melt down the hours between; Kind nature now took itt £ 


And when we meet, the loſs.xepay, My eyes inform'd ww api. bows 
On loit'ring win ng, prolong my Ray | My heart, ah wel n 
With Jenny of the Green My heart, Kc. 3 r "= 


.SONG XL. * echo d back each e 
LOV Es E L. E G. V. Fach ſigh, a well a. 
Set by Mr. BATTIs III Each ſigb, &. „ 
Arewell, Ianthe, faithleſs maid, Can love, alas! by 3 won . "i 


Source of my grief and pain; He aſk'd a proof, a tender gn 
And fann'd love's kindling lame, While I, &c. 


To Corydon's rich heir, Hy Can ſhe who truly loves deny N 8 - 
Who, with gay veſtments did adorn Ah, no, ah well * ; — " 4. 7 | 


De Vero 


8 0 N G An. Tier 11 aft eee 
E T IRE ME N 1. Warm in ty beauty's ſhine, 
© om WELL the ſmoky town adieu When ay = flock Wake ous and 


Each rude and ſenſual joy ; 3 play, 
Gay, fleeting pleaſures, all untrue, - ad interinay with mine. "+ 
That in poſſeſſion eloy. When thy dear, &c. 
Far from thigarn1ſh'd ſcene T1! fly, For thee. of doves a milk-white pair 
Where fol keeps her court, In ſilken bands I hold; 
To wholeſomfe, ſound philoſophy, For thee a firſtlin r fair 
And harmleſs rural ſport. keep within the fold: 

6 How happy is the humble cell, If milk-white doves acceptance meet, 

iz How bleſt the deep retreat, | Or tender lambkins pleaſe, | 

; Where ſorrow's billows never ſwell, My ſpotleſs heart, without deceit, 

Nor paſſion's tempeſts beat! Be offer'd up with theſe; N 

5 2 ſafely thro” the ſea of life, My ſpotleſs heart, without decei, 

- Calm reaſon wafts us o'er, | Be offer'd up with theſe | 

WM Free from ambition, noiſe, and Arife £009c00900000000C000C000c000 00088 00000000000:080C88C000000h 

. To death's eternal ſhore. ON G XLV. 

£2900000000000200008 ARK I' tis I, your own true lover 
| SONG XLIII. After walking three long miles, 
5 of hope my ſoul revives, One kind look at leaſt diſcover, 
And baniſhes. deſpair ; Come and ſpeak a word to Giles. 
et my deareſt Damon lives, Lou alone my heart I fix on, 
Make him, ye gods, your care. Ah, you little cunning vixen! 
* Diſe, theſe gloomy ſhades of night, I can ſee your roguiſh ſmiles. 

. . y tender grief remove Addiſlids! my mind is fo poſſeſt, 

5 | Ob vs Age ſome 2 ray of light, Till we're ſped I ſhan't have reſt? | 
"a guide me to my love. . Only ſay the thing's a bargain, | 
% Th, in à (ecret friendly ſhade, Here an you like it, 5 
bs Ty The penſive Cælia mourn d. Ready to ſtrike it, W 
Valle courteous Echo lent ner ad. There's at once an end of arguing : 
And ſigh for figh return d. IT am hers, ſhe is mine, 

2 When, adden, Damon eil knonn He we al, and thus we = 2 
Saal Aung fear diſ 3 28 ON G XLVI. 
Voger ſprings to her embrace, Sung by Mr. MaTTocks, Miſs — | 
* She inks into his arms. LaM,-Mr.SyuuTER, Miſs 725 = = 
5 "it 8 and Mr. Bran. 1 
. N G Mer. MarrTroeg S. 
Hin Aew-flown birds the ſhepherds. * who will, to form a martyr n 


. 
a * * — ; N FP —— * 2 . * 
pry ng — — A * ey 11 Inge: "I — 1 * 25 — SS 
I! 0 i — ů — —— N N . 
4 5 — 1 k * wad” J 
* 3 4 
” 


„ ting, - While unaw'd by idle ſhame, '. 
* . And welcome in the May cw Pride for happineſs I barter, x 
„ | 15 4 Come, Paſtorella, now the fpring - Heedleſs of the millions“ blame. 
| Makes ev'ry landſki Thus with love ly arms! quarter: 
i 9 ſpteading trees cir leafy. made Women graced in natare's aol 
„ O'er half alte plain extend, » Ev'ry Priviiens „by charter, * — 
* 2 Or, in refletting fountaius play'd, 2 Have a right from man to claim. 
| Their quiy' ring branches bend; Miſs Harra u. | 
15 "Or, in reſlecting fountains play'd, 1 Lad of doubts and fears preſaging, | | 
Their quiv'ring branches lbend, What new Joys within me riſe. 
= "Come, taſte the ſeaſon in its prime, While mamma, her frowns aſſuag Sat | 
And:bleſs the riſing year Dares no longer tyrannize : 3 


* . Or? ! how my ſoul grows ſick of. time So, long ſtorms and tempeſts raging, - | 
N n thov, wy: lors, N ; W the N TY es 1 1 


"I 
* i , 
a © y 
* 


88. 
a 32 * 


6; - 


And IIl ming e in the ditty, 


She's ſo 


pats 7% 5 20 "EN. 


1 how # lovely, how . LY 
Proſpetts _ and cloudleſs Re 


„ SHUTER».:. 


Dad, but this is wond'rous pretty, 


Singing each a round - de- lay; 


Tho' I ſcarce know what to ſay. 
There's a dau . ter briſk and witty, 
Here's a wife can wiſely ſo ay 
Truſt me, matters, *twere a pity 
Not to let them have their way. 
| Miſs BaENr. 
My example is a rare one, 
But the cauſe. may be N 


Women want not merit——date one 


Hope diſcerning men to find? 


O may each accompliſh'd tair o 


Bright in perſon, ſage in min 
Viewing my good fortune, ſhare one 
Full as e ard as kind. 

Mr. BEAR o. 


Laug h'd at, 1; £ hted, e 
0 


Ane expos'd for folks to est 
T is as thof a man,repented + » 
For his follies in a ſheet. 
But my wrongs go unreſented, 


Since the Fates have thought them | 


meet; 


This good company contented, 


All my wiſhes are complete. | 


© 00 0920SC000c000 bo 3-5 * 
8 O NG XLVII. 


18 T. hit! I hear y mother 
eallx | 
Prithee be gone, 


We'll meet anon 
Catch this, and this—- 


PII" 


In pledge · promis'd truth, that's all. 


Farewell and yet a moment * . 
Something beſide I haye to * os: 
Well, tis forgot 5— 
Ns matter what, 
Love grant us grace, 
| he Bill's the Es 
She calls again, I muſt away. 


MUMBWMURMMORUR W MRR 


*SON G XLVIII. | 
HEN a maid, in way of mar- 
riage, . 
Firſt is courted by a man, | 
Let *un do the beſt he can, 
ame · fac'd in her carriage, 
Tis with pain the ſuit's began. 


= *Tis a different tors 


Jo deſerve thy Betty's 10%, 1 


: J Them LI quit without hs Fe 44 4 
"vt my ſhe Fan mainly 2 de” 


1 Th at eee boy 20 al} 
ng to confeſs it p 
Ted ie i rene) me 


But the parſon comes in ſight. 

Gives the word to bill and coo: ©} 
quite, 2 8 * | 
Ang ſhe quickly buckles to. 


000000000 7 nel | Fe ö | 
a 8 ON G XI IX. 
FT ambition fire thy mind 4 
j 4 Thou wert nee, 0 


Not to hollow. flocks defend” + wal 
Scorn thy crook, and leave the plain| 
Crowas JI throw beneath thy fe f 
* Thou Reo og of 85 ſhall treads | 
oys incircling j 1 2 
"Which way e A thy fane 
Let not toils of empire fright g 
Toils of empire pleaſures are 
1 ſhalt only know delight, 
All the] joy, but not the care. © 
Shepherd, if thou'lt 123 ri 
r the bleſſin „„ © 4 
. wes the fkies, 
appy thou tha reign below, 2 


2 8 8 0 N 30's 3 75 ey — 
ow. the happy knot is t 6% | 


' Betſy is my charmin 
Nin; the bells, and fill the 
| Revel all without controul. = 1 
Who ſo fair as lovely Bet 15 
Who ſo bleſs'd as gn) vl 5 
Who fo fair as lovel 4+ a1 
Who ſo bleſs'd as. Va Ea 
* adieu to maiden arg oY 
Ang g for unguarded — — 5 
me Hymen's lafling , 
Lieing wanton. girls and . 
Sirls as fair as lovely Bet, N 25 . 
2 as been as W ee W 2 
or eaves yellow corny © 
Now 1 aprno ves: barn.adornz* - 


\ Tho? I deck'd my myrtle;bow'rem: - 
With the faireſt; -fweetelt WA 
Riper, fairer, ſweeter yet, IT 92 5 
Are the charms of Jayely „ 

Tho' on Sundays I was feens 
Dreſs'a like any May-day geen 4 
'Tho? fix ſweethearts daily tro 


* 


All a joys im in n EE 


3 85 


4 * - 


9 


Abe nu 


Strike up, then the ruſlic > us : 
| Crown'd with ſports our bridal ay; ; 
May each lad a els find, 

Like my Betſy, fair and kind, 

And each laſs a huſband dei, 

| Fond and true as Colinet. 
Ring the bells and fill the bowl, 
Revel all without controul ; -- 

1 May the ſun ne'er riſe or ſet, 

8 But with joy to happy Bet, 
But with. j 
|} And boy 


aithful Colinet.] 


e 

Seng by Mr. Bran D, and Miſs 

n „Baur, jp. TrHomaAs and SALLY. 

Re , THoMas.. ** 

Er fops pt tend in flames to melt 
e "i of Pangs . never 

el t, a 

I ſpeak without diſguiſe or art., 
And with my hand beſtow my heart. 

Ss SALLY. N > E 3 $* 
Eee prudifhly deny, 
Lock Band. 7 give their. | thoughts 

e he; 

IA own the paſſion in my W 
1 And long to make my lover bleſt. 
j TromMas. 

W For this, he ſailor on the dat | 
Endures the cold and cutting blaft ; 
All dripping wet, wears out the 

| And braves the fury of the SG 

Sex. ; 
For this the virgin pines and ſighs, y 
* throbbing heart, and ſtreaming 
RYE" 
Tin feet D of j 
; ae the fait 
Duos r ro. 

ve. Biitim youths, be brave you'll find 

The Britiſh. virgins will be td; 3 

Progect their beauty from alarms, 


i 
wy 
fre 


by 


Ay 
1 
5 


n 


S ON. G LIE 
rde, INVITATION, 


5. Corner:. and Mig Davizs 
4 deere Garden. * 

| Mes, Vine r. 

; YOME, ye party jangling fwains, 
* - 3 flocks, and qt the 


nicht 


* lad ſhe loves, 


r 


5 to r, or K court; 


Nothing here ſhall ſpoil your 1 


Cuno vus. 
Ever welcome to our feaſt, 
Welcome ey'ry friendly pit. 
LIME Lows 
Spirig widows, come away; - 
Tiufe dames, and virgins gay; 
Little gaudy flutt'ring miſſes, 


[Smiling hopes of future n 
oy to happy Bet, 8 


Ever welcome, &c. 
2 Mrs. CoLLET.. 
All that rip'ning ſun can bring, 
Beauteous ſummer, beauteous ſpring, 
In one oem, 6 {cerie we ſhow, ' 
The en e ripe, the bud, che 


Ever os, &c. | 
"> "MB Davſs. 
Comus Lt g, muſic charming, 
Wine in pings beauty warming; ; 
Rage and party-malice dies, 
Peace returns, and diſcord flies. 


* Ever welcome to our feaſt, 


Welcome ev'ry friendly gueſt. : | 
- ©OOOOID00000S&000000 
NG LIII. 


THROW the WOOD LADDIE. 


Sawney, why Heav'ſt thou thy 


Nelly to mournꝰ 
Thy preſence cau'd eaſe me, 
When naething can pleaſe me; 
Now ae” I figh on the bank of the 
: „ 


or men e. Taddie, ohtil 


thou return. 


Tho ' woods now are bonny, and mor- 


Fͤ clear, 
- While lar rocks are ſinging, 
And primroſes ſpringing, * 
Yet nane of them pleaſes mine eyne or 
mine gar, G 


; dinna appear. 
That I am forſaken, ſome ſpare n 
| + 2% BG. ee, 
Var fafh'd wi their ſcorning, 
Baith ev'ning and morning. 
T heir jeering goes aft to my heart wr. 


Xx knell, 

When throw the wood; Jade, 1 
wiaander my ſell; 

Then ſtay, my dear Sawnd, nae ken- 


ger away, 


Y N 
| "Bee. | ' 
. * 
, 1 - 75 * 
- * 7 * 
* 
A F 
. * 
_ * 
*» 2 * 


When thro the wood, 1 ddie, Ca 
And they M repay. you with its charms | ” 5 a 5 


eee e TC HO | 


"The new 1 fo T 18H. 5 25 E N. 
But ac as an arroẽw i. Wich all that G n 


Haſte here to thy Marrow, - Pl! viſit oft the birken* N.“ © . 4 
Wha's living in agen till that  hap- Where firſt you kindly told me . 
- day, Sweet tales of love, and hid my bluſh 


N 
When throw the wood, Wale, we 11 Whilſt round thou didſt in fold me. 
| dance, ing, and pla. To all our haunts chou didſt repair, 


©020092000000002990 By green-wood, ſhaw, or fountain, 
*$ ON G HN Or where the ſummer's day I'd ſhare *} 


| H ! what a ſimpleton was L-* With you upon yon mountain; 
O To make my bed at ſuch a rate! There will I tell the trees and flow 16, 
Now lay thee donn. vain fool, and With thoughts unfeign'd and tender 
cry, By vows you're mine, my love is yours 
| Thy true love ſeeks a other mate. My heart, which not wander. 
No tears, alack! : N c eee eee, 
Will call him back,” - _ SONG ICU 
No tender words his heart allure: 3 ORD! Sir, you ſeem * 
I cou'd bite . uneaſy, | 4 
| My tongue thro? ſpite—— "But I the refuſScan a _ * 
Some plague bewitch'd me, that's for I warrant I ſhall not run cry, 3 a 5 4 
ſ urs. Nor die in a ſit of deſpair, 
NU PHHOHNKNNENEN MR If ſo you ſuppoſe, you're A . 
SON G LV. | For, Sir, for to let yon to cage, Pr of | 
IVE and love, 'enjoy the fair; * I'm not ſuch a maiden forſaken Sn 
Baniſh ſorrow, baniſh care: But 1 . ſtrings to my boẽw-. 


Mind not what old dotards toys 8 g Ne OS 8 
1 Age has had his ſhare of play; 18 80 NY WH 
| But youth's ſport begins to day. oN Fam, and fore ai: "EY 
From the fruits of ſweet deli br, * Wou'd you hurt a harmleſs mai We: bs 
Let no ſcare-crow virtue fright; Lead an innocent aſtray? g &. 
Here, in pleaſure's vineyards, ve Tempt me not, kind Sir, I prays” 
Rove, Jike birds, from tree to tree,” Men too often we believe; Fe | © | 
Careleſs, airy, gay, and free. And ſhou'd you my faith deceive; 
0990000000000000002 Ruin firſt, and then forſake, 
SO WG EVI. Sure my render heart wou'd break. 
OE, come, bid adieu to fear; Þ N i SOC: 
Love and harmony live here: O NG IN 5 8 15 
No domeſtic jealous jars, | -Fromſthe Capricious Lovers. 
_ Buzzing ſlanders, wordy Wars, . "HO! my n OM 3 
In my preſence will appear: 8 St * Are grown wrinkled and a ad 5 2 
Love and harmony reign heres 8 Dull len J hate and dete; 
Sighs to am'rous ſighs retufning, Not a wrinkle is there, 2 25 I 
Pulſes beating, boſoms burning, + Which is furrow'd with care, 3 2 + 
| Boſoms with warm wiſhes panting, __ 4 my heart is as light as the ve A 
Words to ſpeak thoſe wiſhes wanting When 1 look on my boys, . 
Are the only tumults here. They renew all my joys, © © 4 5 
1 All the woes you need to fer: | Myſelſ in my children I ſee * . | * „ 
Love and harmony reign here. While the comforts I find 5 N 


SISSISSSISSOLSOANSS In the kingdom, m oy mid, "Sts 
ON G LVII.  Pronounce'that my kingdom4 is fred. -/ 

#4 4 day and rifing morn, _ In the days I'was;young,” © YN 
Wich ſoul that till ll” love Oh! Lcaper d and fung, 
ee The late Fame 9 „ 

n . of beav's thy aſe baun. | 3 


5 


7 


] 


XN ee e c But 'twas at her deſire, to tr 


But now urn'd 'of threeſcore, 
1 can do ſo no more— — 


= Why then let my boy take his . 


Oft our pleaſures we crack, 
For we ſtill love the ſmack, 


| 4 And chuckle o'er what we have been; 


Vet why ſhould we repine ? 
You've had your's, I've had mine, 


And now le: our children begin. 
N N Tee „ Nee 


SONG LXI. 
ENT LE 2 in pity bear 
My fighs, my tender ſighs 
aw 


'F a 
bt To my cruel Grephon? 's ear 


+ All my ſoft complaints convey, , 


if Near ſome moſſ iy fountain's ſide, 


Or on ſome verdant bank reclin'd, 


Where bubbling ſtreams in murmurs 


glide, 
Von will the dear Aude find. 


Gentle gales, in pity bear 


My fighs, my tender ſighs away : 8 
To my cruel Strephon's ear 
All my ſoft complaints convey. 


4 Tell the falſe one, how I mourn, | 


Tell him all my pains apd woes; 


1 Tell, ah ! tell him to return, 
4 And bring my wounded heart re- 


poſe. 


esd gales, in pity bear 


My ſighs, my tender ſighs away; 


| To my crvel Strephon's ear 


All my ſoft complaints convey. 


Is DONG. LXIKk- 
HENCE can you iaherit, 
80 flaviſh a ſpirit, "DE 


| ook K NaN 


Confin'd thus, and chain'd to a log? 
| Now fondled, now chid, 


Permitted, forbid; | 

Tis leading the life of a 3 | 
For ſhame, you a lover! 
More firmneſs diſcover; 


* Take courage, nor here longer mope: 


- Reſiſt, and be free; 
Run riot, like me; 
Aud, to perfect the picture, elope. 


4# ON G 


Lis: *, 


nov 8 
I ne er did ſorrow fel; 
With j 77 1 roſe to nom W 


- 

+ 
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Or take my neg., 
My heart was lighter than a fly, 
Like any bird I ſung, 
Till he pretended love, and I 
Believ'd his flatt'ring tongue. 
O the fool! the ſilly, filly fool, 
That truſts what man may be! 
I wiſh I was a maid again, 
And in my own Ones 
pee 
80 N LXIV. 0 
F that's all you want, who the 
plague will be ſorry ? | 
Twere better by half to dig ſtones in 
a quarry ; 
For my 2 7 Pm weary of what is 
ot by't : 
S'fleſh ! here” 5 ſuch a racket, ſuch 
ſcolding and coiling, 
You're never content, but w en folks 
are a toilingn, 
And drudging like horſes from mor- 
ning till nipht. 
You think Pm afraid, but the differ- 
ence to ſhew you, 


Firſt, yonder's your ſhovel, your ſacks | | 


too I throw you; 
Henceforward, take eare of your 
matters who will: 


| They're welcome to flave for your wa- 


ges that need em, 

Tol lol derol lol, I have purchas'd my 
neden | 

And never hereafter ſhall work at 

the mill. 

XC TND XN A 

SONG LXV. ; 

HAT means that tender igh, 


my dear, 


Why filent drops that cryſtal tear? 


What jealous fears diſturb thy breaft, 
Where love and peace 15 to reſt? 
What tho? thy Jockey has been ſeen 
With Molly 1 on the green, 

T was but an artful trick to prove, 
The matchleſs force of Jenny's love. 
"Tis true, a noſegay I had dreſt 
To grace the witty Daphne's breaſt; 


If Damon caſt a jealous eye: 


8 W happy were my days till The flow'rs will fade by e . 5 


Neglected, ſcatter'd o'er, the lawn; 
But in thy fragrant hoſom lies, *** 


$5. 0 
; "£#* 8 * Figs 1 . 
„3 wo 
dies, 1 
A ſweet An that never dies. 
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48 8 LXVI. 8 
Sung by Miſs BR ENT. 
N love ſhou'd there meet a fond 
air, 
Untu tor'd by faſhion and art, 
Whoſe wiſhes are warm and ſincere, 
Whoſe words are th exceſs of the 
heart; 


nf aught of Cabſlantial delight 


On this ſide the ſtars can be found; 
Tis ſure, when that couple unite, 
And Cupid by Hymen is crown'd. 
ERR N NN NN NNNN NN 
#5 Q.N G& -EXVIE * 
Sung by Miſs BRN. 
TIS not 0 0 it is not birth, 
Can value to the ſoul convey; 


Minds poſſeſs ſuperior worth, 


Which chance nor gives, nor takes 
aways. \ bo 
Like the ſun true merit ſhows, 
By nature warm, by nature bright, 
With inbred flames he nobly giows, 
Nor needs the aid of borrow'd 
_ hight.” 
ASTTASSTEADASTOATAS 
TRIO. 8006 by Mr. BEAR D, Miſs 
BRENT, and Miſs HALLAu. 
Mr. Beard. 
ELL, come, let us hear what 
' the ſwain muſt poſſeſs, 
Who may hope at your feet to implore 
with ſucceſs 2 
Miſs BxenT, and Miſs HatLame 
He muſt be, firſt of all, 
Straight, comely, and tal] - 
Neither aukward, nor fooliſh 
Nor apiſh, nor muliſh; 
Nor yet ſnou d his fortune be mall. 
Mr. BEARD. 
What think'ſt of a captain? 
Miſs "HALL aM.:; . ©- 

All bluſtor and wounds?! 

Mr. BEARPD. | 

Wat think'ſt of a *ſquire ?- 
Miſs BRENT. 
To be left for his hounds. 

Miſs RENT, and Miſs HALLAM. 
The youth who is form'd to my. mind, 
Moſt be gentle, obliging, and kind 3 
Of all things in nature, love me, 


Have ſenſe both to ſpeak; and to fee, 


* ee be eee Wind, 
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Mr. Was 3 QUE 

: Forg George, a moſt rare SECS: th, 
| al receipt. 4 - 3 
| TRI. You v 
Obſerve it, ye fair, in the choice of a 42 0 
mate; "2 
Remember, *tis wedlock determines. # 2 
your fate. 2 : 2 


eee eee, 0 


48 ON G 1 7 
A of thoſe wenches! they" © 
make ſuch a pother, 
When once they have let na man 
have his}will ; 
They* re always a whining for be. 
thing or other, 
And cry he's unking in his carriage , 
What thof he ſpeak em ne'er fo fairly -. 
Still they keep teazing, teazing on. * 
Vou cannot perſuade”? em,, 
Till promiſe you've made em; J 5 
And after they've got it, 8 78 | 
They'll tell you ad rot it! p; 
Their character's blaſted, they re ru. 
in'd, undone: 
And then, to be ſure, Sir, 
There is but one cure, Sir; 


And all their diſcourſe is of martiagee 


eee eee 


E T not ra thy boſom W 
Pity's 255 claim remove? 2 
Spare a heart that's juſt expiring, For. | 
Forc'd by duty, rack'd; by love. - i 
Each ungentle thought ſulpendimy 
Judge of mine by thy ſoſt br 
Nor, 53 rancour never e e & 
Heap freſh, ſorrows on th* OY 8 
Let not rage; thy boſom firings 3 
Pity's ſofter claim remove: yy ef 
VO a heart that's juſt expiring, 
Forc'd by duty, rack'd by . _ 
Heav'n, that ev 9, joy has croſs'd,* 
e 


Ne' er my wretched ſtate a mend x 
. alas at once ave loſt 5 TY 


Father, brother, lover, friend\" > b 
Let not rage, thy boſom king, A i 

Pity's ſofter claim remove: rm 
Spare 857 2 — nn 

K ore d by duty, rack gves. 
HIT © OY Lade 


2 


” * 
r 


; „Let Damon now be bleſt, oy 


1% 
© x 0NC Lxt. 
by Met young Damon t'other by, 


And ne'er me as he drew, 


: No ſwain, methought, e'er looked ſo 


| gays 
. Upon my word *tis true. 


1 4 With ardent bliſs my lips he preſt ; 


Pray, what cou'd Phillis do ? 


= 1 frown'd - but only frowa'd in jeft ; © 


Upon my word tis true. 


| The ſhepherd ſigh'd, and tatk'd of 


| love, 
A theme to me quite new ; ; 


Of angels, heav'n, and pow'rs above, 


And vow'd that all was true. 

My boſom throbb'd, I knew not why, 
Av ſtill more fond he grew : 

J liften'd to his tale with joy 34 
Upon my word ? tis true. 


cry'd, A Ae 
And fondly to me fle 5 We ; 


W 1 ſtrove, but vain y ſtrove to chide; 


Upon my word *tis true. 


| With | bluſhes ſpread, 1 look'd conſent, 


Felt joys but known to few ; 


Por then I found what Damon meant, 


8 F Au - Wang; * at ; ” 3 
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And all he ſaid was true. 


5 esse #00080 o · oo oo — oc 009 


| 58 ON G LXXII. 
io Chloe's out of faſhion, 
1 Can bluſh and be fincere z 

III toaſt her in a bumper, 

Tf all the belles were here. 


- What. tho” no di'monds (parkle 


| Around her neck and waiſt, 
With ev'ry ſhinin virtue 
The lovely maidis br de. 
1 modelt, plain apparel ; 
No patches, paint, nor airs; EN. 
In debt aloge to Nature. 
An angel ſhe appears: : 
From gay coquettes, high $niftva, 
My Chloe takes no rules, 
Nor envies them their conqueſts, 
The hearts of all the fools. 
Who wins her muſt have merit 
Such merit as her own; |, 
The graces all poſſeſſing , 
Vet knows not ſhe has one: 
"Then grant me, gracious heav'n, 
The g1its you moſt approve, 
Ed Chloe, charming Chloe, 


4 
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N G xx. 
Sung by Miſs BRENT, at Ranclagh, 
get by Dr. Ax NE. 

O eaſe my heart, and own his 

flame, 
Biithe Jocky to young Jenny came; 
But, tho' ſhe lik'd him paſſing weel, 
She careleſs turn'd her Spinning- 
: Wheel. 

Her milk-white hand he did extol, 
And prais'd her fingers long and ſmall 
Unuſual joy her heart did feel, 


But fill the turn'd her Spinning-wheel 


Then round about her ſlender- waiſt 
He claſp*d his arms and her embrac'd, 
'To kiſs her hand he down did kneel ; 
Put yet ſhe turn'd her Spinning-wheel 
With gentle voice ſhe bid him riſe ; 
He bleſt her neck, her lips and eyes; 
Her fondneſs ſhe could ſcarce conceal, 
Yet ſtiil ſhe turn'd her Spinning-wheel 
Till, bolder grqwn, ſo cloſe he preſt, 
His wanton thought ſhe quickly 
gueſs' d, | 
Then puſh'd him from her rock & reel 
And angry tu-n'd her Spinning-wheel 
At laſt, when ſhe began to chide, 
He fwore he meant her for his br de; 
was then her love the did reveal, 
And flung away her Spinning-wheel. 
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| 8 O NG IXXIV. | 
A BaLLap mn the Modern Taſte. 
NE morning n g Roger accoſt- 
ed me 


Come here, pretty maiden, and give 


me a buſs. 


5 Lord! fellow, ſaid I, mind your plow 


and your cart; 


Yes, I thank you for nothing, thank 


you for nothing, thank you for. 
nothing with all my heart, | 


Well, then, to be ſure, he ame} civil 


enough, 
He gave me a box with a paper of 
ſnuff, 


I took it, I own, yet had ſtill ſo much | 


art, 


To cry, Thank you for nothing with 


all my heart. 


* He ſaid, if fo be, he m dhe make ge 


his wife, 


| Good Lord! I was never” io dad d in. G 5 
Ne 95 me with her Rente! . 
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Vet could not help laughing to ſee the 
| fool ſtart, 
When I thank'd him for cothing with 
all my heart. 
Soon after, however, he gain d my 
conſent, 
And with him on Sunday to chapel I 
went, 
But ſaid *twas my goodneſs more than 
his deſert, | 
Not to thank him for nothing with all 
my heart. 
The parſon cry'd, Child, you muſt- 
after me ſay, | 
And then talk'd of honour, and love, 
| and obey ; | 
But faith, when his reverence came to 
that part, 


Then 1 thank'd him for nothing wh 


f 


15 8 


| all-my heart. 

At night our briſk neighbours the ſtock- 
ing wou'd throws; 

J mult not tell tales, but I know what 

I know; 

Young Roger confeſſes I cur'd all his 
ſmart, 

And I thank'd him for ſomething with 
all my heart. 


a a a 8 
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| 8 ON G LXXV. 
LOVE and CONSTANCY. . 
ONG time my heart had rov'd, 
Inconſtant as the wind; 
Each girl I ſaw, I ſwore 1 lov'd, 
Till one my heart confin d, p 
Till one, &c. 
The ain blithe, was young and 
air, | | 
From affectation free: 
The 9 blithe, was young and 
| air, 


* PIPY „* 
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* 


From affectation free ; 

No imperfection did appear, 

| While ſhe look'd kind on me; 

No imperfeQion did appear, 
While ſhe loo}?d kind on me, 

When her my pain I told, 
And all my grief confeſs'd, | 

The Inſolence of female pride, 
Her cold diſdain expreſs'd, 
eld, & ö 

The beauty I efteem'd before, 

Appear'd deformity ; g% 

1 | he Waste & c. | 4 
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By Strephon of the Hill, 55 185 i 

Conſent, O lovely maid, hs e ers 1 Wes 
Nor aim thy ſwain to kill; Fog 
Conſent this day to be the brids | 
Of Strephon of the Hill. Fo 42 


Each charm E. chooght, x a cham no. 
e more, £ nts 
She was unkihd to me ; * + < 
- Each charm, &c. © * LY 
Forbear, fond youth, no more 
The ſex's weakneſs ſca n 


*T'was not inconſtancy, or mY: - 
But trial of the man, ö 
But tritt, © 

When time had prov'd my fame 6. 

cere, | 
She own'd the ſame to me; 

When time, &c. 

Not love alone can win the fair, 

But᷑ love and conkancy'; 3 

Not uy dec. < 5 | 


4; 0 
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"SONG LAXVI. ks 
'STREPHON of the HILL. — | 
| Faw others Damon's praiſe rehearſe 
Or Colin's at their will; 
I mean to ſing in ruſtie verſe, 
Young Strephon of the Hill, _ — 
As once I fat beneath a ſhade, 1 
Beſide a purlivg rill; „ 7 4 
Who ſhou'd my ſolitude invele,” | 0 | 
But Strephon of the Hill. 
He tapt my ſhoulder, ſnatch'd akiſs? 
I cou'd not take it ill; | 8 
For nothing ſure is done amiſs 


+0599 a. — — — 


Obſerve the doves on vonder . 

See how they ſit and bill: bye, OS 
So ſweet your time afl paſs aw 7 4 
With Strephon of the Hill. 
We went to church with hearty gs, 

O love propitious ſtill! 

May ev'ry nymph be bleſt, like me 

With Strephon of the, Hill. 


O M loves Mary paſſing well, 
And Mary ſhe loves Harry”; 
But Harry ſighs os bonny Bell, Veg | 


. 


And finds his love miſcarryz 
ne, 


by 
| 
bn 
of 
| 
"I 
' 
1 


. 


3ONG Nenn Fel ? 
ü G 


| For bonny Bell for Thomas 


Whilſt Mary flights his paſſion ; - « 


80 ſtrangely freakiſn are the turns 5 
Of human . 4 | 


106 The New ENGLISH STR. EN. 
"hen; gave Hall à wreath of flo wirs, (The zenith of his pow © EW: 
Which he, in am'rous folly, When to a ſhade their ſteps they made 
OConſign'd to Bell, and in fe hours To paſs the mid-day hour: 
It came again to Molly: The bonny lad raw'd, in his plaid, 
Thus all by turns are woo'd and woo, The laſs who ſcor n'd to frown ; 
No turtles can be truer ; She ſoon fergot the ewes ſhe ſaught, 
Each loves the object they purſue, And he to gang to town. 
But hates the kind puriuer. SESSOOCCOSDSEOSOOOOD 
As much as Mary Thomas grieves, - SO N G LXXIX. 
Proud Hall deſpiſes Mary, 


D my pretty maid, . 
And all the flouts which Bell receives Muft my fond ſuit miſcarry ? 
From 'Tom, ſhe vents on Harry : 


| 
4 
kl 


Yeung Molly of the dale, 
The HAPPY MEETING. Makes a meer ſlave of Har 
S Jamie gay gang'd blithe his Becauſe, when they had toy'd and ; 
Way, . eie \ 
Along the banks of Tweed; The fooliſh ſwain wou'd marry. Þ 
A bonny laſs, as ever was, Becauſe, &c. 3 
Came tripping o'er the mead: This fix d reſolves, my dear, 
0 Abe hearty ſwain, untaught to 38 to the grave will carry, | 
| The buzom nymph ſurvey d; With you I'll toy, and kiſs and play, 
» es full of glee as lad cou'd be, hut hang me if I marry. 
0 eſpake the pretty maid. With you, &. 
bl Dear fi. tell, why by thine ſel} 


©900000000000000000 
Thou baſt'ly wand' reſt here? SON G LXXX. 
My ewes, The:cry'd, are ſtraying wide LL in the Downs the fleet was 
| Can'ſt tell me, laddy, where ? Xe A e,, x 
To town iſe bie, he made reply, 


The ſtreamers waving in the wind, 
Some muckle ſport to ſce, When black-ey'd Suſan came on: board 
4 But thou'rt ſo ſweet, ſo trim and neat 


Oh! where ſhall 1 my true-love. 
5 Ie ſcek the ewes with thee. | find? 1 
She gin her hand, nor made a Rand, Tell me, ye jovial ſailors, tell me true 
t But lik'd the youth's intent ; 


If my ſweet William ſaus "OE wor... . 
Ober kill and dale, o'er plain and vale „ „e | 
| Right merrily they went; : William, who high, upon the yards © 
The birds ſang ſweet the pair to greet Rock'd by the billows to and. troy. T3 A 20 
And flowers bloom'd around; Soon as her well- known voice he hea: #3 £7 5 
As they walk'd, of love they talk'd, 3 ſigh' d and caſt his eyes: below 4,7 be | 
» Aud joys whick lovers crown'd, The cord flies ſw iftly e * "BY k 1 | 
Foy bow * ſun had roſe to noon, | | 1 bag Ma. 6 „F | 


With you I'll toy, III kiſs and play; 
If one of ali the four has trown'd, But hang me if 1 marry, hang me 
You ne'cr {aw people grummer : if I marr 
If one has ſmil'd, it catches round, With you I'll toy, i Il kiſs and play, 
And all are in good-humour. haut hang me if IJ marry. 
Then, lovers, hence this leſſon learn, Then Su. your mind at once, 
Throughout the Britiſh nation ; Nor let me longer tarry ; 
How much tis ev'ry one's concern, With you Þll toy, P11 kiſs and play; - 
To ſmile at reformation. But hang me if I marry: 
And ſtill, through life, this rule pur- With you, &c. 
E ſue, Tho' charms and wit aſſail, 
Whatever objects ſtrike you, Ihe ſtroke | well can parry: 
Be kind to them that fancy you, J love to kiſs, to toy and play, : | 
That thoſe vou Ibve may like you: But do not chooſe to marry, 1 
wee coc oo Ocooec oe Ü I love, &c. 6 „ 
8 ON LXXVIIL 


And Aci as light'ning on the deck 


he ſtands. 


So the ſweet lark, high-pois'd in air, 
. Shats cloſe his pinions to his breaſt, 
If chance his mate's ſhrill voice he 


. hear, 


And drops at once into her neſt. 
The nobleſt captaia in the Britiſh fleet 
Might envy William's lips thoſe kiſſes 


ſweet 


O Suſan ! Suſan ! lovely dear! 

My vows ſhall ever true remain; 
Let me wipe off that falling tear; 

We only part to meet again. | 
Change as ye liſt, ye winds, my heart 


ſhall be 


The faithful compaſs that ill point 


to thee. 


Believe not what the landmen fay, 
Who tempt with doubts thy conſtant 


mind; 


They'll tell thee ſailors, when away, 
In ev'ry port a miſtreſs find; 
Ves, yes, believe them when they tell 


thee ſo, 


For thou art preſeat whereſoe'er I go. 
If to fair India's coaſt we ſail, 


Thine eyes are ſeen in di monds 


bright; 


Thy breath i is Afric's ſpicy gale: 
Thy ſkin is ivory fo white: 


ly Sue. 


Thus every beauteous object as I view 
$7 Wakes in my ſoul ſome charm of loue- | 


Tho' battle calls me from thy arms, 
Let not my pretty Suſan mourn ; 
Though cannons roar, yet ſafe from 


«harms 
935338 


| ſhall to his 3 return: : 


Be... fails their ſwelling boſoms 


ſpread; 


25 No longer muſt ſhe ſtay on board ; 
They kiſs*d, ſhe ligh'd, he hung 


his bead > 


Her lef ning 4 boat li g rows to 


85 Alea! d . an 


wav 'd her Wy 


"The New E N 6 LIS H SYREN, wo 


SONG LX. 5 
1 Know that my perſon is charming, | 
Beyond hat à Clown can N 
ver; 4 

That dowdy, your ſenſes alarming, 
Proves what a dull thing is a lover. 
Pl quit the dull plains of the city, e 
W here. beauty is follow'd by merit; 1 


Your taſte, ſimple Damon, I pity, | 


Your wit who wou'd with to inherit 


Perhaps you may think to perplex me, 


And that I my anger wou'd ſmother 


The loſs of one lover can't vex me; 


My charms will procure me another 
I ne'er was more pleas'd I aſſure you, - 
(How odious they look ! I can't 
bear em!) 
I wiſh you much joy of your fury; 
(My rage into pieces cou'd tear 


'em!) 
00292900 20002200008, 
SONG LXXXII. . 


DAMON and PHILLIS. 
A Paſtoral Dialogue. 3 
Sung by Mr. Lowa, and Nic b. FE 
vis, at Marybone-Gardens. 
D a M ON. 5 
| : OW fierce is the ſun! 
Haſte, Phiilis, let's run, . 
To ſhelter a-while in the gro ve; 
Young Cupid reigns here, 
And I'll pleaſe thee, my fair, "= I 
By telling you ſtories of love. 1 
n L. es. „ 
PI! tell you, young Hain, 8 
You attack me in ; 


Too fatal the gong. 8 | ht 2 1 5 TT 8 55 
For many a maid,” n 
Has there been betray'd, © 3 


| By liſt'ning to ſtories of levee LY 778 


DI et” 
When paſſion? s fincere, N Y 


There's no danger to fear; ke 
The ſpring-time of beauty 1 jane] 54 
Nor let it be ſaid, 263 
Phillis dies an old maid, = 2 Heel 
Averſe to the raptures of ove... 2 os 4 4 
-P'n 1L L 1s; 2 


To heks the ſoft ſigh,  - _- |= 
When her loyer 1 is nigh, 
A nymph can't, perhaps iure 
It may flatter her pride; 
But it reaſon's their guide, ro 8 
Sbe makes honour attendant Fs 
Danes, 


Hs e ex 
le; 65 | 


„ F _ Wor 52 
4 we * 


70 
5 AMON, 
"Tis with honour I burn, 
Vet, for mutual return, 

With Phillis now vainly I've ſtrove 1 
See our flocks, how they join, 
Tis an omen divine, 

n compliance and love. 
„ ; 
Oh! Damon, I find, 
My heart is inclin'd, 
The teſt of your paſſion to prove. 
DAMO N. 
Then be Hymen our guide, 
Be the nuptial knot ty'd, 
And let wedlock give ſanction to love. 
rn 
When love's gentle fire 
; Enkindles delire, 
Sauppreſs the wild maxim to rove ; 
| Let the nymph and the youth, 
1 Plight their hononr and truth, 
HY And be happy in virtue and lone. 


000090000000000009 


"SONG LXXXIII. 
A favourite Ain, ſet by Mr. Stanley. 
HAT beauteous ſcenes enchant 
my ſight! - 
How cloſely yonder vine 
Does round that elm's ng 
* height 
Her wanton ringlets twine.! 1 
Lt hat elm (no more a barren ſhade) 
Is with her cluſters crown'd ; 
And that fair vine, without bis aid, 
N Had crept ali tbe ground. | 
Let this, my fal dne, move thy heart 
8 EConnubial j joys to prove, 
8 Ye: mark what age and care impart, 
Nor thoughtleſs ruſh on love: 
Know thy own biiſs, and joy to hear 
Vertumnus loves thy charms, 


nd keeps thy groves from harms. 
* ſome with ſhort-liv'd paſſion 
| low, 
| Bis love remains the ſame: 
= On him alone thy heart beſtow, 
{ And crowo bis conſtant flame : : 


80 Mali no froſt's untimely pow'r 
Detorm the blooming ſpring; 

80 mall thy trees, from blaſts ſecure, 

A heir 9 tribute bring. 


| aaa” 


Sung in the &:renata of Sl . 
2 Set by Dr. Borc E-, 


137 youthful god that rules the year, 


And as erect his form. he beach: : | 


8 0 O . G LXXXIV. 
HOPE. A PAaSsrORAL. 
Set dy Mr. ARE. | 
Y banks are all furniſh'd with 
| bees, 
Whoſe murmur invites one to ſleep, 
My grottoes are ſhaded with trees, 
And my hills are white over with 
ſheep's ; | 
I ſeldom have met with a loſs, 
Such health do my fountains beſtow 
My fountains all border'd with moſs, 
Where the hare-bells and violets . 
grow. 
Where the, &c. 
I have found out a gift for my ale, 
I have found where the wood-pige- 


OC 
ons breed ; 
But let me that plunder forbear ; 1 
She'll ſay 'twas a barbarous deed, 2 
For he neꝰ er cou'd be true, ſhe averr'd 85 
Who cou'd rob a poor bird of its 0 
oun 
I lov'd her the more when I heard : 


Such tenderneſs fall from her tongue i 
Such tenderneſs, &c. io 


But where does my Phillida ſtray ; ; - 


And where' are her grots aud her 
bow'rs ? 
Are the groves andthe vallies as gay, 
And the ſhepherds as gentle as ours. 
The groves may perhaps be as fair, 
And the face of the valleys as fine; 
The ſwains may in manners compare, 
But their love is not equal to mine, «I 
But cheir, Kc. 


N 8 LXX XV 


N his face the vernal roſegis - | 
Blended with the lily, 
His locks are as the raven b 
In ringlets waving down his Me. 
His eyes with milder beauties beam, 


han billing doves beſide the ſtream ; 3 


His youthful cheeks are beds of flowr's 
Enripen'd by refreſhing ſhow'rs. | 
His lips are of the roſe's hue, _ 


Still dropping witRa fragrant dew 5 1 


Tall as the cedar he appears, 


+ 
„ k 
* * 
4 - 

* 

* 

# 

s N 
* 94 8 


8 0 NG LXXXVI. 
E | To D E L I Ac 
OFT pleaſing . unknown 
before, 
My beating boſom feels, i 
When I behold the bliſsful bow'r * 
Where deareſt Delia dweNMs. 
That way I daily drive my flock ; 
Ah! happy, happy vale! 


look, 
My ſighs increaſe the gale, 
My ſighs, &c. 
Sometimes at midnight I do ſtray 
Beneath inclement ſk1es, 
And there my true devotion pay 
To Delia's fleep-ſeal'd eyes: 
So pious pilgrims nightly roam, 
With tedious travel faint, 
To kiſs alone the clay-cold tomb 
Of ſome lov'd fav'rite ſaint, 5 
Of ſome, &, 
O tell, ye ſhades, that fold my fair, 
And all my bliſs contain, 
Ah! why ſhou'd ye thoſe bleſſings 
ſhare, 
0 For which I figh in vain ? 
But let me not at fate repine, 
And thus my grief 1mpart 


Her manſion 1s my heart, 
Her manſion, &c. 


4 : SON G LXXXVII. 
x | 25 Sung by Miſs Daviks, at Vauæball. 
10 Give me that ſocial delight, 


eive, | 
una þbedecks the ſtill night, 
her miles on the eve; 
RE fair meadows we go, 
76 Face and contentment re- 


a 8 Moot current we row, 


By naturetheſe pictures are drawn: 


How ſweet is each lan ſcape diſ- 


pPos?d ! I p of 


0% lawn, 
1s clos'd. 
Come Strephon, attegd to the FE 
The clouds are allyaniſh'd above; 
The objects around are ſerene, 
As model'd to Muſic and Love. 


% 


Ties, > 
p 


p 
{tis 


© 22 
- 
* 


' The e e ee 0 
. $0 WE. LOVE. SN 


There look, and wiſh; and while 1 


Their face, and their air, and Gele 
She's not your tenant; — ſhe is mine; | 


Here's to thee, my Lad, {- the bot: 


T - 0 2s > 8 
$— Let finical fops play K el and the 


due flutes and the lyre. 


| The man —_ is drunk i is as great a 


STRE. V. 


wy T a 'Y - 
> 1 
5. 7 
** = 


In TromMas and . 5 8 — 
L 2 garden, rich in 8 | 
d like the ſeeds in earth | | 

There 1215 joy, contentment, voy, Pee 


7 N 


But tis love muſt give them birth. 5 
That warm ſun its aid den „ 


We no happineſs can t 
But in cold obſtruction lying, © 
Life is all! one barren waſte,  _ 5 


N t KEENE We eee 


+5 N *EXXXIX. oc Se 
Y heart's my own, my will i is 4 
free, 1 
And ſo ſhall be my volee ?: 3 
No mortal man ſhall wed with me, 
Till firſt he's made my choice. _ 


Let parents rule, ery nature 8 laws,” | 


And children ſtill obey : | 
And is there then no faving clauſe 
Againſt tyrannic ſway. 
XXX NTC. XN. . doo Pe 
SD NS ME. -: ) 
The HONEST FELLOW. 8 
HO! pox o this nonſenſe, 1 . Go: 
thee give o'er, 3 
And talk of your Phillis and Chloe no 


more; 


* 
F 


mien, what arout! 


tle about. 


Here's to thee, &c. 


ape; 


They dare not conf de he 5 
Which none but true lovers re- —_— : 


the gra a 
But we honeſt fel — Aeath! who'd" 
ever think ©” RY 
| of puling for tg: while he's able ws, 
drink? . 
Of puling, &c. 2 * * 2 e 4 E 2 cw” 
99 wine, only wine, ta TR he > 
ſure beftows = 30 IT 
Our j joys it increafes, and [ighteus; Xx 2 
e e 
Remember what topers of old we'd to. 


ling, 


7 E king. * Sy e 
the: man, KC. 3 
If Cupid aſſaults you, there's law 1 7 of 
his tricks ; „ 


Anme $ e, ſee page wenchgge 


353 


* 


We the 


rn VG LISHSYREN. 
Monarchs cannot ſuch ales 3 


The 3 glorious, and JA by 


my foul ; 42 
1 hold on, and drown the young 
dog in a bowl, _ 
La hold on, &c. by 
What's Life but a frolic, a ſong, and 
+7. a laugh? + -: 
My toaft ſhall be this, whilſt I've li 
quor to quaff; | 
May mirth and good fellowſhip always 
abound ; 


rou 
Vos, &c. 
KEENE NY NCC XX x08 
1 the 8 of SUSANNA. 


Boys, fill up a bumper, and let i it go. 


That ſcents the ambient air ; 


_ 'Then aſk each ſhepherd that you meet 


If dear Suſanna's fair. 
Say, will the vulture quit her prey, 
And warble through the grove ? | 
Bid wanton linnets quit the fpray, 
Then doubt thy ſhepherd's love. 
The ſpoils of war let heroes ſhare, 
Let pride in ſplendor ſhine; 
Re bards, unenvied laurels wear, 

Be fair Suſanna mine. - 
eee e e eve 
8 ON. G. JCIL # 
ARK! the birds begin their lay, 

Peers deck the robe of May, 
See the i Hambkins bound, 
Playful, 95 the clover- ground; 


ef. 
: 5 Vers ſportive low, 

ent yellow cowſlips blow 
the Reife s ſpor tive low, | 


Where the yellow.cowſlips blow. 


No the nymphs and ſwains advance 
O'er the lawn in perfect dance; 
Garlands from the hawthorn bough 
Grace the happy ſhepherd's brov/; 
While the laſſes, in array, 

Wait upon the queen of May. 

While the, ce. | 

- Innocence, content and love, 
Fill the meadows and the grove; | 
| Mirth, that never wears a frown, 
Health, with ſweetneſs all her own ; 
Labour puts on pleaſure's ſmile, 
And pale Care forgets his toll ; 
Labour puts, &c. 


Sung by Miſs Bar, in "the Opin 


Like her yo F ortune, hd 75 


Nor with ſwains in ſyreß 5. 


8 
1 * 9 


* "+ ey 
7 * 


Love improves each happy bour, | Ob 


Grandeur has not ſuch in ſtore. 
Learn. ambition, learn from hence, 6 | 


Happineſs is innocence ; 

Learn, ambition, learn from hence, 
Hape is innocence. _ | | 
A AE TAME XXXRXX 

| SW NG Rein 


of ELzZIRA, 
HO'd know the ſweets of li. 
berty ? 
'Tis to climb the mountain's brow; Iſ | 


. 'Thence to diſcern rough induſtry 


At the harrow or the plough ; 


Tis where my ſons their crops have | 
SK if yon damaſk roſe is ſweet 


i: e 

Calling the harveſt all her own. J 
"Tis where the heart to truth ally'd, | 

Never felt unmanly fear; | 
"Tis where the eye, with milder vridy | 
Nobly ſheds ſweet pity's tear, ; 
Such as Britannia yet ſhall ſee, 

Theſ are the ſweets of Liberty. 


4% FSCOOKSL 727 3 ERA : 
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SONG NEIL. 
Sung in Co M u s. 2 


AME's an echo, prat: ling double 
An N airy, glitt ring trou- 


A sg ſwell, 2 breath can fink 
13 : 

The wiſe not worth their Soy 8 

think it 1 

Why then, why lueh toil and pain, 

Fame's uncertain ſmiles to gain 2 | 


"SON G ah 1 
OR on beds of fading ow'rs, 
Shedding ſoong a | bir gaudy 


pride, ” 
2 OW'rs, 
Will true pleaſure long reſide: 
On awful virtue's hill ſub!tme 
Enthron'd fits the immortal fair; 
Who wins her height muſt patient 
| climb ; 
The ſteps are peril, toil, and care; 
So, from the firſt, did Jove ordajn 


Ah! what pleaſures ſhepherds know ! Eternal bliſs for tranſient pain 


45 
4 
* 
2% 
4 


V 


De Re oF 
8 ONG K VI. 2 
. ſoft, ye winds, be 3 At 
e ſkies, _ 3 
Ariſe, ye gw. ry race, ariſe.z 
Ye ſilver dews, ye vernal ow rs,” 


Im, 


"Sp 


Call forth a gloomy waſte of Ho rs. 
The fragrant roſe, a beauteous gueſt 
hall flouriſh on my fair one's breaſt, 
Shall | hv her hand, or deck her hair 


The flow'r moſt ſweet, the nymph | 


moſt fair. 


V 
SONG WMI. 
CHARMING BE SS V. 
SSIST me, all ye tuneful nine, 
With numbers ſoft and witty; 
To Beſſy I inſcribe the line, 
Thea raiſe my humble ditty: 285 


| ; To Beſſy I inſcribe the line, 


Then raiſe my humbl: 3 


| Catch, catch, ye groves, . the 5 


rous ſong, 


And as ye waft the . along, 


Attend, ye liſt'ning ſylvan throng, 
'To praiſe my Arg en > 
My lovely, charming Beſſy. 

Let others ſing the cruel fair, 
Who glories in undoing, 


And proudly bids the wretch aa 


Rejoicing in his ruin, 
And proudly, &c. 
Such haughty tyrants-I deteſt ; 
And let me ſcorn them, while 1 reſt 
Upon thy gently-ſwelling breaſt, 
My lovely, charming Beſly, , 
My lovely, &c. Y 


Þ The roſe Fll pluck to deck her head, 


The let and the pan 
The cowllip too ſhall quit the mead, 
To ie my am'rous. Kaney! 18 

TheT&owſlip, &c. 


Who 


'Ye o hed. ſiſters of the Pn 5 
ed your ſweets on Zephyr's S 


wing, 


Around my fair your odours Sings 


Around my charmin Beſſ 
„Atound, Ke. 1 "wy 


” W hen ev'ning dapples o'er the kies Nor on heaps of ſordid treafure, . 


Xe lug, no lenge damit. 


* 
* * 


Nor on heaps of ſordicd eaſurec, 


, 9. 


* 


3 IT 
" Metbinks 1 10 pr my FR $4 
Thy well-known ferm returning. 
On hill or dale, by woad or diem, 35 
Thou art alone my conſtant theme, 
My waking wiſh, my n be 
Thou lovely, charting ROE. 
Thou lovely, &. woe. 8 
Wenke e mans | 
8 ON G. Xn! 
F o'er the cruel tyxant, lone, $ID 
Th yp conquelt L believ'd, 
e Hatt'ring error ceaſe to prove 
_Of let * be deceiv d. 45 
F orbear to fan the gentle flame, . 
Which love did firſt create 
What was wy pride is. now my 
ſhame, ' #0 
And muft be turn'd to hate. 


WC, 
n 
1 


15 hen call not to my wav'ring mind 


Tne weakneſs of my heart, » N 


Which, ah! 1 feel too much in- 


e ee . 2 
To take a traitor Dot 535 5 
EEE 
'.- 0 0 N G..XCEX, 


SEO] by Mr. Tenpucer, at Ras | 


- NELAGH. 
Set by Signior Granpinr. | 
CPE on beauty's tranſient ene 
ſure, 1 3 
Which no real joys 1 1 of 4 


. 
N La 

8 HE: 
a FE: 


Did I fix my. youthful heart. 7 
Twas not Chloe's petfet n =p 
Did the fickle wand ter binn 

+ Nor het form, the boaſt of nature. 
* Pwas's lone her ſpotleſs mind 4 . 
Not on beauty's tranſient pleaſurs 3 5 
Which no real joys impart. 


Nor on heaps of ſordid treaſure, by. N . 1 2 
Did I fix my youthful heart. 7 
Take, ye ſwains, the 3 Mo 


That will joys for life enfure 3 

The virtüdus mind alone ng 
Wim your laſting bliſs ſecure. 
Not on beauty's tranſient dee 

Which no real j Joys impart, 5 2 5 


Did I fix my W heart. 
8 ONG 
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 $SONG C And cries, I, court ip Ig 
_— by Mr. MATTCKs, in Th= Can love With ruin tally? ? 
2 mas and Sally. By thoſe dear lips, thoſe eyes I ſwear ? 
Set by Dr. Auw r. l would all deaths, all torments bear 
5 HEN 1 I wander'd 0 er the Rather than injure Sally. 
0 plain, Come then, oh come ! thou Hrecter 
From nymph to nympn, Iftrove 1 far 


5 Vvain Than jeſſamine and roſes ue, 


: My wild deſires to rally; | Or lilies of the valley: 
But now tney're of themſelves come O follow love, and quit your fear, 
* „ He'll guide you to theſs arms, my 
And, ſtrangel no longer ſeek to roam dear, 
They center all in Sally. „ And make me bleſt in Sally. 
= Ver 15, unkind one ? damps my joy OY | 
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